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In these days of heen merchandising, the devel- 
opment of the package as a sales stimulus has 
been astounding. Wholesalers and Retailers 
everywhere recognize the ready salability of 
lard. peanut butter, and meat products attrac- 
lively packaged in cans convenient to use. Con- 
sumersmake 85‘ of first purchaseson appearance 
alone. It will pay you well in increased sales to 
discuss “Better Packages” for your products with 


our experienced Continental Representatives. 
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SELF OILING 
RING BEAR! NG 


“BUFFALO” Silent Cutter—Made in 7 sizes 





“BUFFALO” Meat Mixer—Made in 7 sizes 


“BUFFALO” Meat Grinder—Made in 5 sizes 
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BESTE 


Provision Company 
Wilmington, Del. 


installed this 
complete outfit 


of 


“BUFFALO” 


Machines 


for producing high quality sau- 
sage at lowest cost. It will pay 
YOU to investigate these time 
and labor saving machines. 


John E. Smith’s Sons Co. 
Buffalo, N. Y., U. S. A. 


Branches: 
Chicago London Melbourne 














“BUFFALO” Air Stuffer 


Made in 5 sizes 
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What Does It Take to Make a Good 
Packer Salesman? 


Modern Food Competition Requires 
Much More Than a Mere Order Taker 
if Meat Trade Is to Hold Its Own 


Knowledge of goods, ability to 
judge human nature and willing- 
ness to work have been pointed 
to as three necessary qualifica- 
tions of a good salesman. 


With these three fundamentals 
—and a price list from which 
there is no change except for 
specified quantity differentials— 
a salesman is not likely to in- 
volve his company in the expense 
of handling a large number of 
small and unprofitable orders. 

He will not violate good trade 
practices, because his company 
does not countenance price cut- 
ting. 

His sole job is to sell merchan- 
dise and quality. He can do this 
because he knows his product, he 
knows how to size up his custom- 
er and he is willing to work. 

This is an ideal combination of 
qualities. 


Service Is a Vital Element 


Unless a salesman is_ so 
equipped, both he and his com- 
pany stand little chance of prog- 
ressing in the territory he covers. 
Every other kind of food that is 
well sold will take business away 
from the meat industry. 

On the other hand, every good 
meat salesman is an asset—not 
only to the company he repre- 


sents, but to the industry also. 

Such a salesman is in a posi- 
tion to service his customer. He 
knows his product, and he knows 
how the retailer can move it to 
advantage. 

Practically every article suc- 
cessfully sold at the present time 
is accompanied by service. 

This is particularly true in the 
food field. In the past decade 
many foods have sprung into 
great prominence largely because 
of the superior way in which 
they are serviced. 

While some servicing of meat 





S| 
Some Sales Thoughts | 
Satesmen can make fricnds of 
their customers by helping them 
with their merchandising protlenis. 
The principles of merchandising 
are the same, whether applied to 
wholesale or to retail seliing. 

And if the packer salesman is a 
good salesman he will know how 
to solve problems that come to the 
retailer. 

He will have time to help on 
these problems if he sells nothing | 
but quality and product. | 

| 
} 





Concerns that require their men 
to adhere - the price = given 


them are C) ns most | 
likely to develop the hest qual- _| 
ity of salesmanship in ir men. | 
They don’t have to take time to | 
figure how to meet their competi- | 
tors’ prices. 
can devote their entire | 
attention to salesmanship, and to 
the servicing that goes with all 
good selling. 




















products has been done, the ac- 
tivity has been inadequate com- 
pared to the size of the industry 
and its possibilities. 

Something of the value of the sales- 
man who is prepared to help his cus- 
tomer—the retail meat dealer—to mer- 
chandise his product is outlined here by 


a packer known everywhere in the in- 
dustry as a successful merchandiser. 


Making Good Salesmen 


By GEORGE A. CASEY. 
Vice-pres. Wilmington Provision Co. 

“Can packer salesmen help retailers 
improve their merchandising methods ?” 

Yes, providing packer sales managers 
and salesmen are properly equipped 
with the necessary understanding of 
merchandising problems. 

Unfortunately for the packing indus- 
try, the subject of merchandising does 
not seem to have been fully developed. 

The term “salesman” and the term 
“merchant” might be considered sy- 
nonymous. It is obvious, therefore, 
that in order to be a salesman it is 
necessary to be a merchant, and the 
same rule will apply contrariwise. 

In the packing industry many men 
are designated as salesmen, when as a 
matter of fact they have little or no 
knowledge of meat selling problems. 

Fall Behind Other Food Lines. 

The lack of advancement in packer 
merchandising may be due to a need 
for a better understanding of merchan- 
dising methods of competitors in other 
food lines, such as cereals and other 
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so-called meat substitutes, which have 
enjoyed in the past few years a tre- 
mendous increase in sales. * 

If we admit that we have in meat 
the necessary and indispensable sus- 
taining elements of life—and this fact 
seems to have been pretty will proved 
all through the ages—then why is it 
that the packing industry finds itself 
trailing behind other industries in the 
matter of an increase in per capita 
consumption ? 

The answer would seem to lie in the 
fact that many packers—from the 
sales manager down to the salesman 
—are not being properly trained from 
a merchandising standpoint. 

Progressive leaders in the food in- 
dustry recognize the changing aspects 
of their business and are already work- 
ing along scientific lines. Much re- 
‘mains to be done, especially in the 
merchandising problems of the packer. 

The feeding of more than one hun- 
dred million people in this country 
must inevitably become a huge prob- 
lem in science and economics, and it 
calls for the cooperation of the best 
technical and business brains. 

Intelligent Selling Methods. 

Judging from experience, and the 
history of the rapid development of 
competitive food lines, the success of 
packer merchandising will lie in the 
intelligent application of scientific 
methods of selling. 

Plainly, the sales manager must be 
well schooled in the basic problems of 
the packing industry. He should at 
least have a fair understanding of live- 
stock and all the phases of a packing 
business, including costs, cutting, cur- 
ing and processing, and in addition he 
should be well schooled in the art of 
merchandising. 

He should also keep posted, so far 
as possible, on the merchandising 
methods of other food lines. 

He will then be well versed in the 
technical side of his calling, and will 
have a pretty thorough understanding 
as to the employment of salesmen. He 
will understand that—if it is necessary 
for him to have these attributes—he 
cannot properly promote the sales of 
his department unless he employs men 
who also have some of these attributes, 
or at least a liking for and a desire 
to develop in the art of selling. 

Poorly-Trained Salesmen. 

Unfortunately, we find many packer 
salesmen poorly equipped with respect 
to the proper understanding of mer- 
chandising problems. The salesman 
who has a fair understanding of the 
basic principles of the packing indus- 
try, who is keen and observing, can 
certainly be of help to a customer in 
his merchandising difficulties. 

Daily or periodical visits of the 
packing house salesman to a large 
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GEORGE A. CASEY. 


number of stores or shops must neces- 
sarily be considered as a school or a 
training ground, as he comes in daily 
cohtact with various merchant types. 

In one store he will find a thriving 
business and in the next store he will 
find the business at a standstill. If 
the one store is having a successful 
business and the other store a poor 
business, he should be able quickly to 
find the reason for the success of one 
or the failure of another. 

Allowing that he is able to do so, 
then it is evident that the packing- 
house salesman can and will immedi- 
ately lend his assistance to the mer- 
chant who is in trouble, and perhaps 
be able to save that customer from 
ultimate failure. 


What a Real Salesman Can Do. 

A salesman who is all that the term 
implies is better trained than most pro- 
fessional men, for the reason that the 
professional man devotes his training 
period to a special subject, while the 
salesman must be well schooled and 
versed in a very wide range of sub- 
jects. 

I have known salesmen who would 
call on a little corner grocery, the pro- 
prietor of which was uneducated, very 
likely slothful, and the physical char- 
acter of both the salesman and cus- 
tomer as far apart as the poles. Yet 
the salesman, having a keen under- 
standing of human nature, was able 
to obtain the order and leave behind 
him a trace of good will. 

The same salesman would in the 
course of the next few hours call upon 
a large, modern, sanitary, up-to-date 
store, with the buyer an entirely dif- 
ferent type of man. And in this case 
he would change his pace and come out 
of this store likewise with an order 
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and a pleasant invitation to call again. 

The salesman within the next few 
stops would find himself in a well ap- 
pointed office of a large chain store. 
Here again the picture would be en- 
tirely different from the previous calls. 

Ready to Meet Any Situation. 

But the salesman, through a proper 
understanding of the merchandising 
problem, would be found discussing the 
more advanced trend of thought in the 
sale of meat food products, and again 
that salesman’s order book would carry 
the record of another successful sale. 

A salesman having such attributes 
is bound to be a credit to the industry, 
will certainly reflect credit to his house 
and must eventually be advanced to 
the point where he will be occupying 
the position of sales manager. 

From personal observation I am 
quite sure that, in many of our com- 
petitive food lines, many very high- 
class salesman-merchants will be found. 
These, to a very large extent, are re- 
sponsible for a great measure of the 
success of their industry. 

It is true that even a super-salesman 
cannot be expected to have success in 
his merchandising efforts unless the 
house he represents has the proper 
standing and lends the necessary back- 
ground from an advertising, quality 
and service standpoint. 


Must Be a Salesman-Merchant. 

As one of the pioneers of the packing 
industry, Philip D. Armour stated long 
ago: “Anybody can cut a carcass into 
pieces, but it takes brains to make 
a better product.” 

And to that statement may be added 
at this late date the thought that those 
cut products to be well sold must be 
handled by a salesman-merchant. Many 
packers today find themselves on the 
wrong side of the ledger, notwithstand- 
ing that they have quality and service, 
for the reason that they have poor 
salesman-merchants. 

High-class salesmanship, or mer- 
chandising, is largely a result of habit 
and a desire to succeed, all of which 
reminds us of the very timely and yet 
simple illustration given by Elbert 
Hubbard, when he said: 

“Keep your mind on the great and 
noble things you would like to do, and 
as the days go gliding by you will 
find yourself coming into those things 
your heart desires, just as the coral 
insect takes from the running tides the 
elements it needs to develop into a 
beautiful stone.” 

The young salesman and the old 
should keep these thoughts in mind and 
always strive to excel in sales mer- 
chandising work, remembering all the 
while that the young men of today 
who properly apply themselves will be 
the leaders and the merchant princes 
of tomorrow. 
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United States Navy Believes in Diet of Meat 


Many Naval Hospital Experiments 
Show Plenty of Meat Will Increase 
Efficiency and Resistance to Infection 


If packers and meat distribu- 
tors who can go after naval meat 
business are not doing so, they 
may be overlooking a good bet. 

The United States Navy be- 
lieves in meat. 


It has learned through tests 
and experiments that human 
efficiency and resistance to infec- 
tion are maintained best when 
there is plenty of meat in the 
diet. 

Fresh beef is served at least 
once each day on every naval ves- 
sel, and one other meat is served 
at one of the other meals. 

This policy of furnishing a 
plentiful supply of meat to the 
officers and men has made the 
navy one of the largest meat- 
consuming organizations in the 
world. 

In the last fiscal year, ended 
June 30, 1928, the navy con- 
sumed in excess of 23,500,000 Ibs. 
of meat, of which all in excess of 
18,700,000 Ibs. was fresh meat. 


Much of the navy’s meat re- 
quirements, it is true, are pur- 
chased on contract. But several 
million pounds are purchased each 
year by commissary stewards. 
This business is open to anyone 
who can get it. 


The following article, written by one 
who knows the navy and naval purchas- 
ing procedure, tells pertinent facts re- 
garding the consumption of meat on 
Uncle Sam’s fighting ships, and gives sug- 
gestions that meat dealers who would like 
to get in on this business may find of 
value. 


Meat in the Navy 


By G. K. Spencer. 

The Navy of the United States is 
now looming on the horizon as one of 
the principal meat-consuming organi- 
zations in the world. Not only this, 
but it has at last broken the bonds of 
strictly contractual business and is now 
one of the foremost individual buyers 
locally, as well as through its concen- 
trated markets in Chicago and San 
Francisco. 

On October 1, 1928, the total figures 
became available regarding the naval 
consumption of meat for the fiscal year 
ended June 30, 1928. Owing to the 
campaign over the past two years to 
show the superior value of meat in the 


diet of those engaged in either active 
or sedentary occupations, some increase 
in naval consumption was expected, and 
the figures tell the convincing story 
of this increase—directly engendered 
by the navy dieticians and medical doc- 
tors, and after most extensive experi- 
ments in the navy hospitals’ dietary 
departments. 

In the fiscal year mentioned the 
Navy used 18,710,000 lbs. of fresh 
meats, and approximately 4,901,000 lbs. 
of preserved and salted meats. The 
disparity in these figures, in favor of 
fresh meats, is owing to the now well- 
organized naval refrigeration system 
on every battleship, light cruiser, train- 
ing vessel and mother ship. Destroy- 
ers and submarines are, as yet, unable 
to carry fresh meats longer than two 
weeks. 

Retailers Share in Business. 


Salted and preserved meats are now 
used by the Navy as dietary changes 
in favor of a diversity of flavor, and 
are not, strictly speaking, emergency 
foods. However, they may be used 
thus in times of disaster or in unusual 
circumstances at sea. 

Fresh meats are now available under 
all conditions. The U.S. S. Arctic can 
supply any quantity of meats to ves- 


sels at sea, while fleets near shore may 
restock their great refrigerators at any 
time in nearby ports. 

How Contracts Are Made. 

While the navy meat purchases are 
contracted for officially, to a large ex- 
tent, the contracts are diversified and 
most of the larger meat-supplying or- 
ganizations participate in the business. 
But, supplementing this business, sev- 
eral million pounds of fresh meats an- 
nually are now secured by commissary 
stewards in the local ports, and quite a 
local competition has resulted in the 
ports of Boston, New York, Philadel- 
phia, Norfolk, Charleston, San Diego, 
San Pedro (Los Angeles), San Fran- 
cisco and Seattle. 

Even smaller meat dealers in these 
ports participate in the business, and 
by cultivating the business of many in- 
dividual ships’ stewards succeed in 
realizing very nice annual profits. 

An instance comes to mind of two 
retail shops at San Diego which do 
a monthly business of several thousand 
dollars with ships’ stewards over the 
head of one of the largest packing and 
butchering establishments in the coun- 
try. These concerns, and one of thein 
in particular, has even penetrated into 
the official contract lists and is sup- 











CUTTING UP BEEF ON U. S. S. WEST VIRGINIA, 
During the fiscal year ended June 30, 1928, the Navy consumed 18,710,000 Ibs 


of fresh meats and approximately 4,901,000 lbs. of cured meats. 


Of the fresh meats 


used, almost 11,000,000 Ibs. consisted of beef. 
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plying fresh killed meats in San Diego. 

This business is bound to increase, 
for the new naval building schedules 
will automatically add thousands of 
men to the naval personnel. Inasmuch 
as the new building is practically all 
in cruisers, which put in at all sorts 
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suggesting that they may secure their 
meat products at their shops. 

Such families, after a tour of duty 
of two years, will go to new stations 
but eventually return again and gen- 
erally look up their former buying con- 
nections. They usually pay cash. 














U. S. S. SARATOGA, ONE OF THE NAVY’S AIRCRAFT CARRIERS, 


Meat is served on the aircraft carriers three times daily. 


Every battleship, light 


cruiser, training ship and mother ship is equipped with refrigerating systems. 


of coastal ports, this means that the 
smaller meat dealer and butcher will 
have a further look-in on the Navy’s 
meat business. 


Navy Meat Consumption Growing. 

Then, too, there is the business to 
be derived from naval officers’ and 
men’s families. In San Diego and in 
Norfolk, there are no less than 7,000 
naval families each. 

These are all good customers, all the 
more so because naval personnel are 
officially educated to the value of meat 
in the diet. And, inasmuch as naval 
personnel are now the highest paid 
members of the national defence forces, 
they maintain their families on an 
equal basis with civilian families. 

There are but few “privates,” strictly 
speaking, in the Navy. On a battleship 
carrying 1,200 men most of them will 
be petty officers, with only about 200 
seamen, or “privates.” The bulk of 
the crew, being petty officers (of 
necessity, to operate the intricate scien- 
tific machinery of a modern ship), are 
paid on a slightly higher scale than 
civilians and maintain good homes, 
bringing up interesting families of 
children. 

Naval Families Eat Much Meat. 

In naval ports the naval families are 
the best consumers of meat, and their 
patronage is worth securing. Many 
butchers in such cities as San Diego 
and Norfolk, Boston and San Fran- 
cisco, keep in touch with the local naval 
district headquarters, secure the lists 
of new naval personnel coming in, and 
send interesting little notes or cards 
welcoming them to the community and 


If they secure credit, they are good 
credit risks, because the Navy permits 
none of its personnel to run into debt. 
If debts are contracted, the naval pol- 
icy of today requires that such debts 


CHIEF COOK, U. S. 8. WEST VIRGINIA. 


Cured meats are now used in the Navy 
only as dietary changes in favor of a 


diversity of flavor. They are not, strict- 
ly speaking, emergency foods. Only sub- 
marines and destroyers are unable to 
earry fresh meats longer than two weeks. 
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be discharged on an honorable basis. 

As a matter of fact, the presence of 
a naval colony in any city elevates the 
whole tone of the meat market. 

Meat Increases Efficiency. 

There is a good basis for this in the 
recently-announced Navy dietary in- 
structions for all ships, following many 
tests and profound investigations into 
meat in the diet. The Navy believes 
that physiological efficiency and resist- 
ance to infection are best arrived at 
through a plenteous meat diet. 

Every day, in every naval vessel, 
fresh beef is served at least once. One 
other meat is served at either break- 
fast or evening mess. The noon mess 
is the “heavy” mess, with beef prac- 
tically every day in some form on that 
mess. Of the 18,710,000 lbs. of fresh 
meat annually consumed, almost 
11,000,000 lbs. are beef. 

On each naval ship there are four 
messes, namely, the officers’ mess, 
warrant officers’ mess, chief petty 
officers’ mess, and general enlisted 
men’s mess. The latter is available 
to the average meat dealer only on six 
special holidays, when chicken or tur- 
key are purchased locally by each ship. 

However, the chief petty officers’ 
mess and the warrant officers’ mess, 
as well as the officers’ mess, are daily 
in the market for every meat need. 
The chief petty officers’ mess, like the 
enlisted men’s mess, is provided with 
government meat. But the chief petty 
officers daily add special meats to their 
own mess, 

Retailers Use Radio. 

The warrant officers’ and officers’ 
messes buy all their own food. They 
may purchase from the Navy stores 
at very low prices—and they do pur- 
chase most of their supplies thus—but 
a heavy portion of their meat comes 
from enterprising butchers in port 
cities who make it a point to acquaint 
the officers’ messes with especially at- 
tractive ideas they have devised. 

These dealers even send radiograms 
to messes of ships several days from 
port, in order to prepare the field for 
their representatives who call on the 
ships as soon as they have docked. 

With the fleet or any unit of it two 
day’s out from port, radiograms may 
be sent at a cost of under four dollars. 
And, at an expense of certainly not 
more than five dollars, prices may be 
quoted on specialties for the various 
messes. This always brings more than 
enough results to pay a handsome 
profit on the idea. 

The idea has not as yet been over- 
worked, inasmuch as only a few shops 
have used this method, and generally 
those operated by ex-naval men who 
know how the fleet works. But it can 
be used as easily by anyone. 

(Continued on page 41.) 
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Rat Control in the Meat Packing Plant 


New Product Developed Recently Is 
Deadly to Rodents, but Harmless to 
Humans and Domesticated Animals 


The problem of rodent control 
in the meat packing plant always 
has been one difficult to deal with. 

The rapidity with which the 
animals multiply, their craft and 
intelligence, the size and the char- 
acter of the building and the fact 
that rats sometimes travel long 
distances make it difficult to rid 
a plant and keep it free of them. 

Rat extermination, to be suc- 
cessful, must be continuous. Spas- 
modic and half-hearted methods 
are hardly justified. These will 
reduce the rat population for a 
time, it is true, but newcomers 
and natural increase soon rebuild 
the numbers. 


Must Keep After Them 


In the past, methods permissible 
in meat packing plants have been 
such that continuous rat extermi- 
nation efforts were not feasible. 
Some poisons are not permitted in 
federal-inspected plants, and poi- 
sonous gases can be used only 
when no workmen are present in 
the buildings. 


Lately there have been de- 
veloped methods safe to use where 
food products are prepared. They 
are harmless to humans and do- 
mestic animals, but deadly to rats 
and mice. They offer the oppor- 
tunity to keep the rat population 
of a meat plant in check without 
the risks inherent in methods 
available heretofore. How this 
method is used to the best advan- 
tage is told here by a commercial 
entomologist. 


This is the first of a series of articles 
on rat control in the meat plant. Future 
articles will describe improved and con- 
venient methods of fumigating buildings 
with hydrocyanic gas. 


One Way to Get Rid of Rats 
By H. E. Jennings.* 

The annual waste in America alone 
due to the ravages of rats and mice 
amounts to more than twice two hun- 
dred million dollars. 

It is well known that rats are a sani- 
tary menace and an economic burden. 
In this article there will be an attempt 
to limit the discussion to the economic 





*Commercial 
Co., Chicago. 


entomologist, Smithereen 


losses due to the ravages of these de- 
structive rodents, and to give some sug- 
gestion as to safe and effective methods 
of control. 

It is not surprising that some of the 
best entomologists in the country have 
turned their attention to this problem, 
when we consider that in a single small 
branch house of a well known meat 
packing concern rats reduced the profit 
on a $2,000 per week business on a cer- 
tain staple grade of sausage to a net 
return of 17c. 


Another cargo of general merchan- 
dise being carried on a two-day trip 
in a lake steamer was damaged to the 
extent of $1,200 on the trip. 

The problem of the packer is a par- 
ticularly difficult one for two reasons: 
A meat packing plant furnishes an ideal 
home and breeding place for the rat 
family. And the department of agri- 
culture has decreed that no poisons can 
be used in government-inspected plants 
because of the danger of poisoning the 
meat. 


Rat Control Difficult. 


Science, meanwhile, is giving us 
figures illustrating the rat’s extraordi- 
nary powers of multiplication and 
migration. According to an article in 
the American Naturalist, a single pair 
of rats will produce six or seven litters 
of from six to nineteen young in the 
course of a year, making it possible for 
a pair of rats and their offsprings to 
multiply to the extent of 862 in a single 
twelve months. 

With a view to showing how far rats 
can travel, a few dozen of them were 
caught in London and released after 
being marked. Six months iater some 
of them were identified in Bradford, 








What Are Rats 
Costing You? 


Every rat harbored in the meat 
plant costs money. 

He eats product, 
more than he eats. 

He contributes to the deteriora- 
tion of buildings. 

He is a potential fire hazard. 

He is a menace to the health of 
employees. 

He is an altogether undesirable 
lodger, with no claims for mercy. 

Continuous rat control methods 
in the meat plant are now possible. 
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while others were found 145 and 16% 
miles from the city where they had 
been set free. 

Against this ever-increasing army of 
destruction hundreds of methods have 
been used in an attempt to keep them 
under control. Traps, cats and dogs, 
ferrets, dangerous poisons, even ‘deadly 
gases, have been used by man in this 
war on rats. 

Only Methods Available. 

In packing plants only two methods 
have been found to be of any avail. The 
use of gas by trained experts who can 
handle this dangerous chemical, and the 
use of a new-found product that scien- 
tists have proved to be harmful to rats 
only. 

The use of gas is recommended where 
it can be handled with safety by trained 
experts, and no doubt in the smaller 
packing houses and comparatively iso- 
lated branch houses this means will 
find its greatest use and value. 

The well-known slogan of the public 
service companies, “You can do it better 
with gas,” applies very well in such 
cases. However, in the large plants 
where the danger involved makes the 
use of gas undesirable, the new develop- 
ment of the scientific preparation 
known under various trade names is a 
red squill preparation that is specific 
to rats and mice. 

That is, it can be used with safety 
around foodstuffs. It affects the par- 
ticular physical make-up of rats and 
mice only, being harmless to human 
beings and domestic animals. 

This new product of science provides 
a weapon that is safe to use, yet ‘s 
deadly to rats and mice. One-tenth of 
1 per cent of the body weight of a rat 
is enough of it to kill the rodent. 


Planning a Rat Campaign. 


In order to secure the results desired 
from a campaign, the work must be 
done carefully, well planned and fol- 
lowed up at regular intervals to destroy 
the newcomers before they have had 
time to multiply. 

Best results are secured by first put- 
ting untreated food for the rats at the 
places they have found to be most 
numerous, and there to establish feed- 
ing stations to which the rats will come. 

A variety of baits should be used. 
Fish, ground meat, green vegetables, 

(Continued on page 48.) 
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Telling the Consumer How Good Lard Is 


Packers are beginning to think more 
about the profitable sale of Jard. 

This important product which consti- 
tutes such a large portion of every hog 
slaughtered and which frequently could 
control the difference between profit and 
loss for a packing company, has suf- 
ered severely from the inroads of other 
shortening. 

This has been due in large measure 
to the packers’ failure to capitalize on 
the inherent qualities of lard, and to 
his effort to follow in the footsteps of 
his competitors rather than to blaze 
new and independent trails for this 


valuable product. 
A series of advertisements such as 


that of Roberts & Oake of Chicago, 
shown here, wherein the packer pointed 
not only to the purity of the source 
from which his lard is manufactured, 
but followed such an advertisement with 
others showing the superiority of lard 
—would eventually have marked influ- 
ence. These advertisements were given 
prominence in the daily newspapers. 
Such a campaign must be a continu- 
ous campaign, and for best results to 
the industry, it can not be carried on by 
just one packer. Every packer who is 
sure of his product and who is prepared 
to merchandise it in modern utility 
packages can well afford to consider a 
sustained advertising campaign on lard. 











—and in bulk 
from new tubs 


with this label. 








When recipes call for “shortening” use Lard—and 
to obtain the very best results—use 


Zell Liberty Brand 
absolutely PURE LARD 


rendered fresh daily in our model kitchens into these convenient 
and sanitary one pound cartons— untouched by hand. 


We unconditionally guarantee this lard to be the refined product 

of only the choicest pork fat, in which is retained all of nature's 

essential oils to enhance its shortening qualities. Nothing added 
—nothing taken away. 


ROBERTS & OAKE 


“Perk products exclusively since 1895” 


fei Perfect Pork Products are sold only by dealers in 


yw quality foods, catering to discriminating buyers. 


INCORPORATED 


CHICAGC 
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HOW 

Many in the industry feel that an 
long way to aid the packer to solve 
prove conditions, but for best results such 


ONKIE CHICAGO PACKER 
aggressive 
his lard problem. One 


ADVERTISES LARD. 

advertising campaign would go a 
packer can help to im- 
a campaign should be national in scope. 
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FINANCIAL NOTES. 

The Godchaux Sugar Company re- 
ports for the third quarter of 1929 net 
earnings, after all charges, reserves 
and preferred dividends, amounting to 
$477,255, equal to $3.03 on the com- 
bined amount of A and B stock, of 
which 157,500 shares are outstanding. 

The National Tea Company reports 
for the nine months ended Sept. 30, a 
net income of $1,759,732 after all 
charges, reserves and taxes, equivalent 
after preferred dividends to $2.45 a 
share on 660,000 no par shares of com- 
mon stock, against $1,680,513 or $2.25 
a share, in the 1928 period. Third 
quarter net income was $376,953, or 53 
cents a share, against $573,225, or 78 
cents a share, in the second quarter, 
and $340,938, or 42. cents a share, in 
the third quarter of 1928. 

For the quarter ended September 30, 
the Mathieson Alkali Works, Inc., re- 
ports a net profit of $609,532 after de- 
preciation, depletion, Federal taxes and 
other requirements equal, after pre- 
ferred dividends, to 94 cents a share on 
591,553 no par common shares, against 
$610,697 or 96 cents a share on 588,328 
eaares in the preceding quarter and 

$573,891, or $3.60 a share on 147,207 
common shares in the third quarter 
last year. For the nine months this 
year the income totaled $1.726,904, 
equal to $2.66 a share on 591,553 com- 
mon shares against $1,560.020 or $9.72 
a share on 147,207 shares in the corre- 
sponding period last year. 


o 
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PACKER AND FOOD STOCKS. 

The price ranges of the listed stocks 
of packers, leather companies, chain 
stores and food manufacturers on Nov. 
6, 1929, or nearest previous date, to- 
gether with number of shares dealt in 
during the week, and closing prices on 
Oct. 30, 1929, or nearest previous date: 


Sales. High. Low. Close.— 





Week ended Nov. Oct. 
Nov. 6. Noy. 2 2: 30. 
Amal, Leather... 1,500 44 3% 4 3% 
Do Pid,...... 100-33 31 31 é sway 
Amer. H. & L.. 1,600 53% HY 5 5 
Do Pfd....... 900 34% 3414 34% 31 
Amer. Stores...16,300 51 W% 491%, 49% 
Armour A .. 7 6% tily 61 61% 


















a Ee soe 508 4 4 4 
Do Pfd,...... 3,30 at O68 60 
Do Del. Pfd.. 4,200 X1 s1 76 
Barnett Leather 2,800 1 4 3% 
Beechnut Pack .14,460 ao e9 TO 
Chick, C. Onl. 7,400 0 320 29 
Childs Co. ... 127.200 ) 55 57% 
Cudahy Pac k : “13,800 41 41 41 
First Nat. Strs.46,600 63 63 62% 
Gen. Foods 358,700 17 1s 47 
Gobel Co. .....40,700 121% 13 13 
G.A.&P.1st Pfd, 200 115% 115%, 115% 
Hormel, Geo. A. 50 40 40 5 
Ilygrade Food. 700 12% 13% 19 
Kroger G. & 000 11g 51% 1 
Libby, MeNeill .34,950 16 16 18 
MacMarr Strs... 2,700 0 30 261% 
Mayer, Oscar... 200 12 12 12% 
M. & H. Pfd. 100 40 40 40) 
J. Morrell & Co.13,85 601 67 60 
Nat. Food Pr... 1 6 6 6% 
Nat. Leather. 244 2% 24 
Nat. Tea .. 8 38 10 
Proc. & Gamble. 16 70 
Rath Pack...... 4 2414 
Safeway Strs...7 120 
Do 6% Pfd. 95 
Do 7% Pfd... 100% 
Stahl-Meyer 28% 
Strauss Roth . 101g 
Swift & Co. 130 
io Tet... .... 89 821% 
Trunz Pork.... 4 26 
U. 8. Cold St. 38 39% 
U. S. Leather. .16,7 V/ 12 
DoA. : 20 18 18% 24 
Do Pr. 'Pta.. 93 93 93 2 
Wesson Oil 28 27 q 
Do Pfii..... 57 5d 1g 
Wilson & Co. ..14,500 4% 41, 4% 
Se . 7,900 8% 84 gy 


Do Pfa..... 4.200 47%) 46 46 
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Is Your Paper Late? 

Tue NATIONAL PROvISIONER is put on 
mail trains in Chicago every Saturday 
before 11 a. m. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send it to THE 
NaTIONAL Provisioner, Old Colony Bldg., 
Chicago, Ill 

This will aid us in obtaining proper 
service for you from the Post Office. 




















What Difference Does It 
Make? 

The packing industry has condemned 
the inaccuracy of the government hog 
survey this year, pointing out that it 
had resulted in great injury to the in- 
dustry and asking that predictions of 
this kind be made more nearly accurate 
in future. 

In every hog survey that has been 
issued the government has stated its 
method of gathering the information on 
which its predictions are based. This 
should make it only too evident that the 
deductions can be only estimates, and 
that in a great country like this small 
sectional changes can make a huge dif- 
ference in the aggregate. 

It should be evident also that a large 
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percentage of farmers do not deem it 
the business of the government or any- 
one else how many hogs they will pro- 
duce and market—if indeed they them- 
selves know. 

The only way really accurate hog 
surveys could be made would be to can- 
vass twice a year the 6,000,900 farms 
of the country, and compile the data so 
gathered in a short period of time be- 
fore it became obsolete. As this is not 
likely to be done, it will be well for 
packers to use their heads as a supple- 
ment to the conclusions of the govern- 
ment hog surveys. 

When it is found that hogs are cost- 
ing more than the value that can be 
seen in the product—either in its cut- 
out or at the end of the curing period— 
then it is time to give serious considera- 
tion to future policy, regardless of what 
the current hog survey indicates. 

At the recent convention President 
W. W. Woods pointed out that last 
January representatives of the industry 
from every part of the country were 
invited to gather at the offices of the 
Institute and discuss the situation of 
the industry. : 

It was shown plainly that there 
would be a heavy decrease in hogs in 
the January-February-March period— 
not January alone—but that storage 
stocks were heavy and that the decrease 
in product available for the year as a 
whole would be much less severe than 
the heavy decrease in the nearer pros- 
pect would indicate. 

“Tt was apparent that if packers 
ignored the size of stocks and the fact 
that the early decrease was only tempo- 
rary in its severity,” Mr. Woods said, 
“the outcome would not be entirely 
pleasing. They did. It wasn’t.” 

It would appear, therefore, that pack- 
ers violated their own judgment in their 
operations throughout the year. This 
being true, it would seem that the 
“volumitis” infection was so widespread 
and so severe that available informa- 
tion, regardless of its accuracy, would 
have been ignored. 

Packers are located in every section 
of the country, and certainly must be 
observers of their raw material sup- 
plies. This being the case, they are 
able to furnish a valuable supplement 
to anything the government might have 
to offer in the way of estimates based 
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on inquiries instituted by rural mail 
carriers and such other probable figures 
as are available. When the govern- 
ment’s estimates run counter to their 
own, some caution might be used in 
following government figures. 
Regardless of estimates and regard- 
less of prospects, when business is 
operated on a sound basis and specula- 
tion limited to the period of cure, it will 
make little difference to the industry 
whether government hog surveys are 
accurate or whether they are a few 
million head out of line. 
will that be? 
— —-fe-- 


Corn Borer as a Fat Reducer 

The corn borer has been regarded as 
a menace to the Corn Belt of this coun- 
try. While the first scare resulting 
from its appearance within the borders 
of the United States has subsided, it 
appears that the menace is none the 


less certain unless determined and con- 


But when— 
oh, when 





tinuing efforts are made to obtain con- 
trol over it. 

Only recently a corn borer expert of 
the U. S. Department of Agriculture 
said that it is safe to conclude that the 
borer eventually will spread through 
the entire Corn Belt. Considerable 
damage will result, some of it unavoid- 
able, but this does not imply the com- 
plete ruin of the corn crop. 

During the past summer the borer 
made what is considered “normal” prog- 
ress. The season was unfavorable to 
the pest and the infestation spread only 
from 20 to 30 miles as a result of the 
natural flight of the moth, which can 
not be prevented. 

Corn is the greatest of all hog feeds, 
but many experiments have proved the 
value of other feeds in the production 
of hogs which more nearly meet the 
consumer demand for meat cuts. 

It is possible to conceive that the 
spread of the borer may lead hog pro- 
ducers into a more general use of other 
feeds, thus reducing the large quanti- 
ties of fat marketed as pork and auto- 
matically reducing the packer’s produc- 
tion of lard—one of the largest and 
most unprofitable products of pork 
packing. 

The old adage that “it is an ill wind 
that blows nobody good” finds an appli- 
cation to the meat packing industry in 
the case of the corn borer. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Bottom Round Corned Beef 


How is bottom round corned beef 
prepared? An Eastern provision 
dealer writes as follows regarding this 
product: 

Editor The National Provisioner 

We want to make cooked bottom round, pressed 
in a form, and would like to make a nice 
Can you give us a formula? 


It is assumed that the cooked bottom 
round desired is to be corned beef. 

The term “bottom round” is not 
always used, “outside” being more gen- 
erally used for this cut. There are 
three pieces of meat cut from the beef 
‘round or beef ham—the knuckle, inside 
and outside. The outside does not work 
out so well for dried beef as do the 
inside and knuckle. Therefore it is 
commonly ground up for sausage or 
made into corned beef. 

The following method of making 
bottom round corned beef has been fol- 
lowed by one of the best producers of 
fancy packinghouse products in the 
country. 

First, trim off the stringy shank 
meat. Place the bottom round in cold 
water for five or six hours. If water 
is not cold, use ice to cool. This will 
draw out considerable blood from the 
meat that otherwise would come out in 
the curing pickle. 

When the meat is taken out of the 
water, lay it on racks to drain. 

Curing.—If curing in tierces, do not 
fill them too full but leave plenty of 
room for the pickle, as beef of this kind 
packs in very solid. If the tierces are 
packed too full there is not room for 
sufficient pickle to cure and the result 
is possible loss. Also see that the meat 
is well under the pickle. 

If cured in open head tierces, sprinkle 
salt in the bottom of the tierce, rub each 
piece in salt before putting in the 
tierce, and fill with pickle at once. 

To make 100 gals. of pickle, use 100 
per cent salt water solution, 25 Ibs. 
standard curing sugar or granulated 
sugar, 4% lbs. nitrate of soda. 

Cook the nitrate of soda and sugar 
into a sirup, then put the sirup into 
the 100 per cent salt water and mix 
well. Reduce mixture with water to 70 
deg. strength. 

In 5 days take the meat out and put 
it into another tierce and pour the same 
pickle over it. Do the same in 8 days 
after the first change. If the meat is 
to be cooked at once, it can be used in 
30 days. 

Cooking.—To cook corned bottom 
rounds, take two pieces, lay them to- 
gether and wrap in strong canvas or 


product. 


muslin. Have the water at the boiling 
point when the meat is put in, then let 
the water go back to 155 degs. and keep 
it at that for 5 to 6 hours. Take the 
rounds out of the water, take the canvas 
off and lay each piece on a shelf or 
table so it will stay flat. 

The appearance of the bottom round 
so handled will be further improved by 
rubbing paprika over the top side 
before the meat is cooled off. 

If this inquirer plans to cook the 
product in a mold or form, it will not 
be necessary to use muslin when 
cooking. 


a 
Heating Brick Oven 


How should a brick oven be heated? 
Can this be done effectively with steam 
coils? A Western packer says: 

Editor The National Provisioner: 

We are installing a brick oven with walls 8 in. 
thick and having four shelves inside. Will it be 
possible to heat this oven with steam coils to bake 
product properly? 

It is doubtful if steam coils would be 
adequate for this purpose. The oven 
should be so equipped that it would be 
possible to get high temperatures when 
desired and this could not be done with 
the coils. 

Some packers use gas for their ovens 
as this produces an intense heat quickly 
and is easily controlled. Some use 
coke. 

The principal value of the steam coils 
would be in helping to heat the oven 
and when baking processes are not go- 
ing on to keep the walls dry. Exhaust 
steam could be used for this purpose. 








A Meat Loaf Delicacy 


Have you ever tried furnishing 
the trade with a fancy macaroni 
and cheese loaf? 


It’s a specialty meat that is 
popular any time of the year, but 
especially so in the summer 
months. 


Try THE NATIONAL PROVISION- 
ER’S macaroni and cheese loaf 
formula and see if your trade 
does not like it. 

Send a 2c stamp with request for re- 
print of the formula and directions which 
appeared in a recent issue, using the 
coupon below: 

THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 
Please send me reprint of Maca- 

roni and Cheese Loaf formula. I 
am aé_ésubscriber to THE NA- 

TIONAL PROVISIONER. 


PL c.5635ceeases bose nebo s enn aps 


Pe nicks casa dee tess es casas esas > 
Enclosed find 2c stamp. 




















Chicken Tamales 


How are chicken tamales made? A 
producer of fancy meats wants to make 
this product and says: 


Editor The National Provisioner: 

Could you kindly send to me 
tamales made with chicken? 
used for this product? 


a recipe for hot 
Also, can beef be 


Tamales may be made with either 
beef or chicken, the following standard 
formula applying to small scale prepa- 
ration of the product can be translated 
into large scale production if desired. 

What is known as the “masa”’ is pre- 
pared in the following manner: Take 
about 2.2 lbs. of white corn meal with a 
pinch of lime and boil in water until 
cooked. Then drain most of the water 
off and knead until it looks like dough. 
Place in a large bowl and beat into it 
a cup of melted lard and 1 tablespoon 
of salt, beating for over an hour. 

The sauce or “male” is made by grind- 
ing together with a little water 6 red 
dry peppers, 6 black dry peppers, a cup 
of skinned cooked almonds, 2 teaspoons 
of caraway seed and 1 cup of dry 
raisins. 

Then take a whole chicken or an 
equivalent size piece of beef which has 
been cooked until well done and cut up 
into small pieces. Pour over the 
chicken the sauce and boil until it all 
looks like a heavy thick stew. Add a 
pinch of salt. 

Place a large spoonful of the “masa” 
near the base of one or two corn husks 
and in the center insert some of the 
chicken or beef and a spoonful of the 
sauce. Bend over the edges of the husk 
so that the contents do not spill out. 

The tamales are then steamed in a 
large steamer for about an hour, over 
a hot, even fire. The texture of the 
cooked tamale should be similar to that 
of corn bread. 

When beef is used it is frequently 
ground instead of cut into small pieces, 
as is done with chicken. 

~~ 


Hog Hair in Tankage 

An abattoir operator asks about the 
use of hog hair in digester tankage. 
He says: 

Editor The National Provisioner: 

We would like to know the effect of hog hair 
in digester tankage. If it is advisable to use 
the hair in this tankage, what proportion could 
be used and what would be a convenient method 
of mixing? 

Hog hair should not be used in diges- 
ter tankage. It adds nothing to the 
food value of the tankage, and is harm- 
ful to the animals to which this ma- 
terial is fed. 
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How Kiska Is Made 


What is kiska and how is it made? 
A retail meat dealer writes regarding 
this as follows: 

Editor The National Provisioner: 

Will you kindly send us a recipe for kiska, and 
also tell us what kind of casings are used? 

In general, kiska (it is sometimes 
called kischtke or kishkah) is not a 
commercial product. It is a popular 
dish with the Jewish people and is com- 
monly prepared by them in their 
homes. 

The Russian style of preparation of 
this product is as follows: 

A mixture of beef, chicken, goose or 
other fat from kosher product is mixed 
with flour and onion and stuffed in beef 
rounds. One-third cup of fat is used 
to one cup of flour with chopped onion 
to taste, and the mixture is well sea- 
soned with salt and pepper before stuff- 
ing in the casing. 

The product is put in a roasting pan, 
two large onions are sliced over it and 
1 cup of boiling water is added. It is 
roasted slowly until well done and well 
browned. It should be basted fre- 
quently with the liquid in the pan. 

This formula is varied by using any 
unrendered kosher fat mixed with such 
vegetable combination as is desired, and 
thickened with flour. Beef bladders and 
chicken crops are sometimes substituted 
for beef rounds as containers for the 
product. 

—- fe — 


Tallow Taste in Compound 


How can the tallow taste be elimi- 
nated from compound made from beef 
fat? A wholesale meat dealer who 
renders his beef fat has this trouble 
and wants to know how to overcome it. 
He says: 

Editor The National Provisioner: 

We make compound lard from our beef fat and 
caul fat from the cattle we slaughter. Our fin 
ished product has a tallow smell and taste, other- 
wise it is all right. 

Can you advise us how to deodorize this product ? 

About the only way this product can 
be deodorized is to put it in a regular 
deodorizer and steam it. It is possible 
that this inquirer does not produce 
compound on a sufficiently large scale 
to warrant this method of handling. 

Much of this difficulty can be over- 
come in the manufacture. In the first 
place, all slaughter fat should be chilled 
in ice water, then hashed and then 
melted at about 130 degs. 

It should be melted rather than 
boiled. It would probably pay this pro- 
ducer to get a small oleo melter and 
try out the fat at a lower temperature 
than he now cooks it. This will give it 
less odor and less flavor. 

When the fat is melted the yield will 
not be so good as when it is cooked at 
higher temperatures, however. This 
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could be overcome in part by pressing 
the cracklings and making a cheap 
tallow. 

All fat going into the melter should 
be carefully checked to be sure that it 
is perfectly sweet. Otherwise the fin- 
ished product will not be right. 

If this inquirer purchases a melter 
full operating instructions will be fur- 
nished by the company. 

rr > 


When Pork Butts Turn 
Blue 


A pork packer complains that his 
pork butts take on an inky blue color 
after they go into the brine, and asks 
the cause. He says: 

Editor The National Provisioner: 

We have trouble with our butt pork taking on a 
blue, inky color after it is in the brine, and we 
are unable to determine the cause. Can you tell 
us if others have had this experience and how it 
may be remedied? 

The trouble this packer complains of 
is due to a color bacteria that is 
common to low temperatures and is 
sometimes found in back-packed prod- 
uct. About the only thing that can be 
done to overcome it is to clean all vats 
and containers very thoroughly and 
then handle product promptly. 

Research men have been working on 
this peculiar condition and have found 
no other preventive or cure. 

A thorough cleaning of all vats with 
sodium hypochlorite, after which they 
are permitted to dry thoroughly, will 
help to overcome the trouble. 


Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 


Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” lt may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, I11. 


Please send me reprint on “Sau- 
sage Spoilage.” 











Ms ob oe dake Cadeud ccc ccoucesnes 














Enclosed find a 2c stamp. | 
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Operating Pointers 


For the Superintendent, the En- 
gineer, and the Master Mechanic 




















AVOID FLAT BAFFLES. 
By W. F. Schaphorst, M. E. 

The sketch herewith shows a type of 
baffle for vertical water tube boilers 
that should be avoided on account of 
the horizontal “shelves” that are 
formed. 

Although these baffles are not per- 
fectly flat or horizontal, they are so 
flat that soot and ashes will lodge upon 
them and will not be blown off by 
either the gas in its natural flow 
through the boiler or by steam through 
the soot blower nozzles situated dis- 
tantly from the baffles. Baffles should 
always be steep enough so that soot 
and ashes will not settle and remain 
upon them. 

I am a believer in the cross baffling 
of bent tube boilers, wherever possible. 
But the old parallel method of baffling 
is better than this because it does not 
permit ash and soot to pile up and cut 
out a large percentage of the boiler’s 
most valuable heating surface. 
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BOILER WITH FLAT BAFFLES. 


Boiler baffle walls should always be 
built steep enough so that soot and ashes 
will find no resting place on them. 


a 
HOW MANY RIBS HAS A HOG? 


Do all hogs have the same number 
of ribs? Apparently not, according to 
Prof. A. M. Shaw of the University of 
Saskatchewan, who says that hogs may 
have from 13 to 17 pairs of ribs and 
occasionally an odd one. In a recent 
article Prof. Shaw indicates that the 
more ribs the better, as the market 
demands a long side of bacon. This is 
er true of the Canadian mar- 


et. 

Hogs of the Yorkshire breed have 
been found to have more ribs than 
hogs of other breeds as a result of the 
examination of nearly 4,000 carcasses. 
Work is to be carried on at the Uni- 
versity of Saskatchewan to find out 
whether or not additional ribs are of 
economic importance. 

fe 

What is the emulsion method of pre- 
paring sausage meats to increase bind- 
ing qualities? Ask the “Packer’s En- 
cyclopedia,” the meat packer’s guide. 
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H. P. Smith Paper Company 


THE NATIONAL PROVISIONER 


Safe in the Freezer 


We know we can help you effect real 
plain our sales plan to you. 


Freezerwrap and quote prices that will 
economies in your paper purchases, 


We'd like to tell you more about H. P. S. 
interest you. 


Freezerwrap and use it regularly. So do 
others such as Kingan & Co., and Ham- 
mond Standish & Co.—smaller packers, 
but none the less particular about their 
quality. 





Armour and Swift have adopted H. P. S. 


involved. 


been so universally adopted. By prop- 
fact. 


erly protecting the meat, it saves, 
and over, its own cost and the labor cost 


with H.P.S. 


Freezerwrap! 
When your meats, particularly hams and 
big reason why H. P. §. Freezerwrap has 


tected by H. P. S. Freezerwrap. And it’s 
Packers’ profits are close, and that’s one 


as near air tight as it is possible to make 
an extremely tough sheet. 


You reduce this danger to a minimum by 
H. P. S. Freezerwrap is a paper devel- 
oped especially for this purpose. 
it. Air currents do not attack meats pro- 


using H. P. S. Freezerwrap. 


bellies, go to the freezer, are you sure 
that “freezer burn” will not develop? 
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A Page for the Packer Salesman 


Preparing the Way 


For New Products Saves Time and 
Labor for Salesman 


It pays to look forward in the 
meat selling game. 

A little time spent preparing 
the way for new merchandise will 
often save much time and shoe 
leather later on. 

This, at least, is the policy of 
one salesman. 

It may not be long, he thinks, 
until he will be asked to sell quick- 








A NIXIE WAITS FOR BuSsINESs— 
i OES AFTER 





frozen meats, and for the past two been attempting to get my customers 
months he has been preparing his in the frame of mind whereby they will 
customers to accept them when place their orders for this merchandise 


when it is on the market, but that I 


men might profit by doing like- have been gathering what information 


offered. He thinks other sales- 
wise. 
He says: 


Editor THE NATIONAL PROVISIONER: 
The indications are that the meat in- 


I can in a quiet way, feeling out my 
trade and trying to get a line on the 
situation as it exists in my terirtory. 
I try not to force the conversation on 


dustry is entering a new merchandising this subject, but to lead up to it in a 


era. 
If present straws mean anything, 


diplomatic way and discuss it as a pos- 
sibility rather than one who is par- 


quick-frozen meats will become staple ticularly interested in it. In this way I 
items in the meat industry. And this have filed for future reference many 
merchandise may be on the market facts that I believe will be helpful to 


sooner than many of us suspect. 

How will quick-frozen meats affect 
the salesman’s work? Will they be easy 
to sell? Will retailers buy in smaller 
volume? Will more calls have to be 
made and new accounts opened to sell 
the same tonnage he sells today? Will 
there be considerable retailer and con- 
sumer prejudice against this merchan- 
dise? If there is, how can it be broken. 


me later on. 
Don’t Argue with Retailer. 

When I find a retailer who is antago- 
nistic to the idea for any reason what- 
soever, I do not argue with him, but 
rather give him a fact or two he can 
ponder. I have many customers who 
can see no advantage in offering con- 
sumers quick-frozen wrapped and pack- 
aged meats, but not as many as I had 


down and how long will it take to do 4 month or two ago. Gradually, with- 


it? 


out seeming to do so, I have been able 


These are some of the thoughts that to convince them that frozen meats are 
have been running through my mind, pound to come and that the retailer 


and I presume these and other ques- 
tions have occurred to other meat sales- 
men. 

What to Do About It? 

The point is—what can we meat ped- 
dlers do about it? If we can do any- 
thing, is it advisable to start now or 
to wait until the merchandise is on the 
market ? 

Whether or not my firm will produce 
quick-frozen meats is not known to the 
men on the outside. We do know, how- 
ever, if the proposition is feasible, that 
they will be in the game with the 
others, for they have never been ac- 
cused of a lack of progressiveness. Per- 
sonally I feel that within a short time 
I may be called upon to offer quick- 
frozen cuts to my customers and I have 
been quietly preparing for the event. 

By this I do not mean that I have 


will have to carry them whether he 
wishes to or not. 

Other of my customers are open 
minded on the subject. It makes little 
difference to them how the merchandise 
is prepared. They are willing to han- 








Volume or Profit? 


Here is one from the Montreal 
Star which many packers might 
paste in their hats: 

“Yassuh,” said old Link, “busi- 
ness very good. 

“Done bought a pig fo’ ten dol- 
lars, traded pig fo’ a_ barrer, 
barrer fo’ a calf, calf fo’ a 
bicycle, and sol’ de bicycle fo’ 
ten dollars!” 

“But yo’ 
Link!” 

“Sho ‘nough, but look 
business ah been doin’!”’ 


don’ make nothin’, 


at de 




















dle any goods their customers want and 
in which there is a fair profit. These 
are easy to line up. 

Others, in the minority, are enthusi- 
astic about the idea. These of course, 
can be forgotten for the time being ex- 
cept to keep them sold on the idea that 
my firm will produce quality merchan- 
dise when the time comes. 

This preliminary work, I believe, will 
save me considerable time later on and 
put me in a position to make a good 
showing on frozen merchandise when 
my firm starts to produce it.: I will 
not go to my customers with a new 
product. They will know all about it, 
and I will save time and effort. 

It occurred to me that other meat 
salesmen may be interested in prepar- 
ing the way for the sale of quick-frozen 
meats, and I am passing on my plan 
for what it may be worth to them. 

Yours truly, 
MEAT SALESMAN. 
rs 


PLANNING FUTURE SELLING. 

In speaking of the “new competition” 
and the new order of merchandising in 
the retail meat business, one salesman 
says that in his territory during the 
past five years there has been but a 
slight decrease in the number of inde- 
pendent retail meat dealers. 

It is also his opinion that the next 
few years may be difficult ones for the 
inefficient merchant, but a period of 
opportunity for the man who knows his 
stuff. 

He expects to see some of the in- 
efficient retailers go out of business. 
In this case, he thinks, most of the 
business of these stores will go to the 
retailers that know how to gain public 
good will and keep it. 

He is carefully classifying his terri- 
tory and deciding in his mind which 
stores will survive and grow. With this 
information he plans to spend his time 
more efficiently. It is his intention to 
give more time and attention to the 
live customers and prospects and less 
to the dead ones. 

He is foreseeing the time when he 
will sell to a few customers as much 
or more meat than he now sells to 
many. 

oe 
HE’S A GOOD SALESMAN. 

One sales manager said recently: 
“Show me a man who keeps the ac- 
counts of his customers in line and I 
will show you a good salesman.” Good 
collecting on the part of the salesman 
makes his customers better customers, 
and saves his firm money. 
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These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
show the trends of prices of fresh and 
cured pork products and live hogs at Chi- 
cago for the first 10 months of 1929, com- 
— with those of the two years pre- 
vious. 


Average hog prices showed a 
slight weakness during the 
month but registered no such de- 
cline as was evident in practically 
all fresh product prices, with the 
possible exception of picnics. 
Cured product prices registered 
declines of varying degrees of 
severity, the only product show- 
ing an upward trend being fat 
backs. 


Fresh Pork Products. 


Pork Loins.—Loins suffered a severe 
break during the month, having lost in 
that period the gains made during the 
previous three months. Eastern mar- 
kets were demoralized. Arrivals of 
fresh loins there were considerably in 
excess of demand which necessitated 
some freezing. This, of course, dis- 
couraged shipments from the West 
which were diverted to Chicago with a 
tendency to lower prices on that mar- 
ket. A great deal of product was ab- 
sorbed on the latter market which or- 
dinarily would have gone East. 

Regular Hams.—The demand for 
hams has been moderate, both offerings 
and demand being rather light. Only 
recently the lighter weights were of- 
fered a little more freely and since the 
first of the month a full half cent de- 
cline has been registered. Heavy hams 
were not active but have showed more 
firmness with the decline in the per- 
centage of heavy hogs in the runs. 

Green Seedless Bellies —This product 
declined moderately during the month, 
continuing the easing off begun several 
months ago. No bad breaks have been 
registered, however, and the easing off 
in price can be attributed in large meas- 
ure to the non-appearance of a gap be- 


tween the summer and fall hog runs. 
In general a good business has been en- 
— through regular distributive chan- 
nels. 

Boston Butts.——While Boston butts 
had reached no such price levels as loins 
they eased off from the high point 
reached in September, in sympathy with 
the loin market. Demand has been rea- 
sonably good but supplies heavy. The 
situation on this product is healthy, 
with a good market on boneless butts. 

Picnics.—A broad distributive trade 
has been enjoyed on green picnics. 
There has been a fair demand at all 
times for straight cars and not infre- 
quently it has been found difficult to 
accumulate rapidly enough to meet 
shipping dates. The jobbing trade has 
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been broad, and there seems to be a 
scarcity of cured stocks which is also 
a sustaining factor. 

Cured Pork Products. 

S. P. Hams.—There has been a fairly 
active trade on pickled hams with a 
moderate demand from the United 
Kingdom for the Christmas trade. 
These hams have been relatively cheap. 
On account of the comparatively light 
arrivals of heavy hogs there is less 
pressure in the market on boiling hams. 
More interest is evident at the prevail- 
ing low prices, but only a seasonal de- 
mand. The price trend on this product 
has been steadily downward during the 
past three months. 

Lard.—Lard reached the lowest av- 
erage of the year during October. 
Toward the end of the month there was 
marked activity at foreign ports, but 
this did not give sufficient support to 
overcome the weakness caused by the 
disaster which occurred in surrounding 
markets. In general it may be said that 
this has been a narrow market. 

S. P. Belies—There has been very 
little activity in this product on the 
open market, the demand through 
smokehouse channels practically ab- 
sorbing the supplies. There has been 
a good jobbing demand for dry cure 
bellies and an excellent outlet through 
regular channels for both slab and 
sliced bacon. 

D. S. Bellies —This product has ex- 
perienced a very slow market, due to an 
oversupply and small demand. The 
market has now reached a point where 
both contract bellies and new bellies 
are quoted, with selling prices based 
principally on new bellies. 

D. S. Fat Backs.—This is the only 
commodity which has shown increased 
strength during the past two months. 
Prices have been relatively low but at 
times fat backs have enjoyed the un- 
usual situation of being higher in price 
than bellies. Prices have fluctuated 
within a cent during the past five 
months but the October average was at 
the high point of this period. 
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Provision and Lard Markets 


Market Quiet—Hog Movement Large— 
Hog Prices Heavy—Provision Stocks 
Decrease. 

The most important development in 
the lard situation appears to be the 
change in the product stocks, not only 
at Chicago but at the Western points 
generally. The decrease in the supplies 
was fairly liberal. The Chicago stocks 
showed a decrease in prime steam lard 
of 23,000,000 lbs., and a decrease in old 
lard of 7,000,000 Ibs. There was, how- 


ever, an accumulation of new lard in 
October of 2,530,000 Ibs. 

The stock of meats decreased 13,000,- 
000 Ibs. These stocks, however, leave 
the supplies at Chicago in excess of last 
year, the total of lard being 16,000,000 
lbs. over a year ago and the total of 
meats being nearly 20,000,000 Ibs. over 
a year ago. The fact of the decrease 
in stock in view of the free hog move- 
ment was quite interesting. 

The total at the leading points 
showed a decrease in lard of about 39,- 
000,000 lbs. compared with the preced- 
ing month, and in meats a decrease of 
about 38,000,000 Ibs. The total of lard 
was 738,650,000 lbs., against 59,335,000 
lbs. last year. The total of meats was 
199,778,000 Ibs. against 178,688,000 lbs. 
a year ago. The general distribution in 
October was very good. There is ap- 
parent evidence in the change in stocks 
for the belief that the lower prices have 
resulted in a larger distribution than 
had been looked for. 

Hog Movement Heavy. 

As the movement of hogs was heavy 
during October, the reductions are really 
quite important. Whether the down- 
ward tendency will continue in as lib- 
eral a manner during the month of No- 
vember is somewhat of a problem. It is 
certain that the lower prices are bring- 
ing very good shipments from packing 
points. The condition has arisen as 
the result of the demoralization in Wall 
Street which brings a factor of uncer- 
tainty into the general situation. 

Meat distributors at different points 
admit that there has been a falling off 
in the demand for meats. This may 
be only local in extent and not uniform 
enough to be an influence in the gen- 
eral distribution of products. Wages 
have been so high generally and in- 
comes so satisfactory that living con- 
ditions have made for large distribution 
of foodstuffs. Even a small economy 
would be a factor of considerable im- 
portance and mean a slowing up of the 
shipments into distribution which might 
also be a price factor. 

Exports have continued fairly good. 
The movement out of lard taken in on 
the October contracts has been very 
good. The shipments of lard for the 
week of October 26 dropped, however, 
from 24,714,000 Ibs. the preceding week 
to 11,233,000 Ibs., and was a little under 
last year, but still good. The shipments 
of meats were in excess of last year. 
Hams and shoulders totaled 1,274,000 
Ibs., against 885,000 Ibs. a year ago, and 
bacon 2,532,000 Ibs., against 749,000 Ibs. 


WEEKLY REVIEW 


The outward movement of products 
promises to be quite a good one. Fig- 
ures for the 10 months indicate an av- 
erage of 65,000,000 Ibs. of lard a month 
against 59,000,000 Ibs. a year ago; 12,- 
000,000 Ibs. of bacon against, 10,400,000 
lbs. a year ago, and 10,800,000 Ibs. of 
hams and shoulders against 10,600,000 
Ibs. a year ago. The exports of pickled 
pork average 3,500,000 Ibs. a month 
against 2,600,000 lbs. a year ago. 

Hog Slaughters Heavy. 

The monthly report of the U. S. Bu- 
reau of Agricultural Economics shows 
a maintenance of good yields of animal 
products during September. The weights 
were slightly higher on cattle and 
calves and slightly lower on hogs than 
in August and slightly lower than last 
year. The September production of edi- 
ble beef fat was 26,686,000 lbs., against 
a 5-year September average of 27,567,- 
000 Ibs. 

The production of lard was 114,179,- 
000 lbs. in September, against a 5-year 
average of 90,817,000 lbs. The total pro- 
duction of lard for the year ended Au- 
gust 31-was 1,730,742,000 lbs. The num- 
ber of animals slaughtered in Septem- 
ved compared with September, 1928, fol- 
ows: 


Sept., 1928. Sept., 1929. 
Cattle corccccccccccccccscces 764,21 2 752 2,815 


CALVES coccccccccccccccccvece 352,081 365.084 
BING ccc ccovecccccccescecs 2,508,303 3,108,758 
Sheep and lambs............ 1,307,442 1,316,926 


The comparative figures on cost, per- 
centages of yields and average live 
—— of the September slaughter, fol- 
ows: 

Average live cost per 100 Ibs. 
Sept., <Aug., Sept., 
1928, 1929. 1 
DUNES ccckescccatnestonce $11.06 $10.77 $10.23 
11 12.29 


CALVES ccccccccccccccccece 13 12.33 
Bwine ccccccccccccccccsecce ¥ 10.65 10. ot 
Sheep and lambs.......... 12.99 11.91 11.62 
Average yield, percent. 
GREED cccccscvcccceccccees 52.82 54.00 53.68 
GRRVES ccccccccccccccsccces 55.58 57.99 55.89 
WIRE cccccccccccccccccces 74.60 75.40 174.93 
Sheep and lambs.......... 47.66 47.43 47.49 
Average live weight, lbs. 
CREED. ceccccccccccccceses 944.17 941.07 940.75 
CEIVED cvcvccvccccvevccecces 207.32 203.13 204.77 
BWEMD cccccccscvecccecece 233.05 249.35 238.34 
Sheep and lambs.......... 79.14 79.90 80.39 


PORK—The market in the East was 
rather dull, but held steadily. Mess, 
New York, was quoted at $28.50; 
@26.66. $33. 00@35. 00; fat backs, $22. 00 


LARD—The market was moderately 
active and barely steady with the 
futures. Prime western, New York, was 
quoted at $11.15@11.25; middle west- 
ern, $11.00@11.10; city, 10% @10%c; 
refined continent, 12%c; South Amer- 
ica, 12%c; Brazil kegs, 13%c; com- 
pound, car lots, 10%c; and smaller lots, 
11@11%c. At Chicago, regular lard in 
round lots was oted at November 
price; loose lard, November price; leaf 
lard, 20c under November. 

BEEF—A fairly good demand and a 
very steady market was reported at 
New York. Mess was quoted at $25.00; 
packet, $26.00@27.00; family, $27. 00@ 
28.50; extra India mess, $42.00@44.00; 
No. 1 canned corned beef, $3.10; No. 2 
6 lbs. South America, $16.75; "pickled 
tongues, $75.00@80.00 per barrel. 








See page 42 for later markets. 





Stocks at 7 Markets 


Stocks of meat and lard on hand at 
the seven principal markets of the 
country on October 31, the close of the 
fiscal year of most meat packers, show 
marked declines from those of a month 
earlier. In practically all cases these 
stocks are slightly higher than those 
of a year ago, but this is readily ac- 
counted for by the heavy runs of hogs 
and the heavy stocks which have pre- 
vailed throughout the year. 

Total pickled meats declined 21,500,- 
000 Ibs. during the month and total dry 
salt meats 12,500,000 lbs. Lard stocks 
shrunk more than 39,000,000 Ibs. 

Skinned ham stocks showed the least 
decline during the month and, also, the 
greatest increase over those of a year 
ago. This has been a slow-moving item 
with production fairly heavy. Stocks 
of dry salt bellies hold the best relative 
position of any individual cut, although 
this product is just about closing one 
of its highest consuming periods of the 
year. 

Stocks at Chicago, Kansas City, Omaha, East 
St. Louis, St. Joseph and Milwaukee, on Octo- 
ber 31, 1929, with comparisons, as especially 


compiled by THE NATIONAL PROVISIONER, 
are reported as follows: 


Oct.31,’29. Sept.30,'29. Oct. 31,28, 


Total 8. P. 

meats ....... 135,183,374 156,747,364 115,580,496 
Total D. 8. 

meats .....-- 54,131,768 66,744,289 52,778,(99 


Total all meats. = 778,866 237,599,587 178,688,816 
P. 8S. Lard 507,804 86,884,984 46,177,902 


Other lard .... oe 142,952 25,766,4.6 13,157,159 
Total lard ..... 73,650,346 112,651,390 50,335,061 
8. ~d erro 
cecccces 89,684,780 46,607,493 37,873,545 
8. P. skinned 
BOMB scccccss 49,829,331 49,794,590 32,124,131 
8. P. ‘bellice sh ° 171,567 44,653.216 37.041,601 
8. P. picnics. . 496,062 14,795,535 8,146,906 
D. 8. bellies.. ‘a 485,328 68,237,209 47,142,552 
D. 8. fat backs. 8,229,782 11,306,527 4,349,797 


—-@—— 


SEPTEMBER MEAT EXPORTS. 
Domestic exports of specific classes of 
meats and meat products from the 
United States during September, 1929, 
are officially reported as follows: 
Lbs. Value. 





Beef ple i pkid. or cured 865,269 106,300 
Pork carcasses .....-.0.+006 273,780 37,862 
Loins roy other fresh pork.. 583,740 101,845 
Wiltshire sides ........ss00. 356.391 52.989 
— and shoulders 1,842,169 
Bacon ..cccsecccores 1,51. ,768 
Opsnberiand sides .. 61.134 
Pickled pork ....... 532,829 
BAUsSAge ..cccccceves 99,060 

DE  ccncccccceccesceccccenctey 7,046 314 
Neutral lard ......cccccccees 1,897,402 190,764 


Shipments from the United States to 
non-contiguous territories: 

Alaska—Beef and veal, pickled or 
cured, 3,110 lbs.; sausage, "27,257 Ibs. 

Hawaii—Beef and veal, pickled or 
cured, 189 lbs.; pork carcasses, 13,987 
Ibs.; loins and other fresh pork, 59, 062 
Ibs.; Wiltshire sides, 3,832 Ibs.; hams 
and shoulders, 126, 797 Ibs.; bacon, 
30,276 Ibs.; pickled ‘pork, 27,477 Ibs.; 
sausage, 59, 620 Ibs.; lard, 8,720 Ibs. 

Porto Rico—Beef. and veal, ickled or 
cured, 80 lIbs.; loins and ot er fresh 
pork, 5,971 lbs.; hams and shoulders, 
587,584 Ibs.; bacon, 75,623 lbs.; pickled 
vt 1,256, 415 Ibs.; sausage, 69,909 Ibs.; 
ang 1 A465, 173 Ibs. 
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are accurate and dependable. 
in the packing industry. 


every process 


Powers Thermostatic Regulators 


THE NATIONAL PROVISIONER 


: 


There is one for 


Write 


us about any temperature problem troubling you 
and we will send bulletin describing the type of regulator 
that will give you the best results. 
37 Years of Specialization in Temperature Control 


2725 Greenview Ave.. Chicago. 


OCTOBER HOG RUNS HEAVY. 

Hog receipts at the 11 principal mar- 
kets of the country during October 
totaled 2,329,000 head, the largest for 
the month since 1924, and one of the 
heaviest October runs in 20 years. The 
October receipts were exceeded only by 
the January and February runs of the 
current year, and were approximately 
45,000 head larger than last year and 
nearly half a million larger than in 
October, 1927. 

At Chicago the receipts of the past 
month totaled 651,814, at Omaha 
166,273, at Kansas City 214,253, and at 
St. Louis 254,725. 

Many new crop hogs were present in 
the runs and the general quality was 
good. The average weight at Chicago 
was 238 lbs., compared with 241 in 
October one and two years ago. At 
Omaha the average weight at 269 Ibs. 
was 9 lbs. over that of a year ago and 
9 lbs. lighter than that of October, 1927. 
At Kansas City the average weight at 
209 lbs. was 15 lbs. lighter than the 
previous October, and 10 lbs. lighter 
than in October, 1927. At St. Louis the 
average weight of 226 lbs. was 4 Ibs. 
heavier than the October, 1927, average. 

—* 
EUROPEAN PROVISION CABLES. 


The market at Hamburg was rather 
quiet, according to cable advices to the 
U. S. Department of Commerce. Re- 
ceipts of lard for the week amounted 
to 3,022 metric tons. Arrivals of hogs 
at 20 of Germany’s most important 
markets totaled 84,000, at a top Berlin 
price of 18.82c a lb., compared with 
97,000 at 18.60c a lb., last year. 

The Rotterdam Market was rather 
quiet, C.I.F. prices were slightly lower 
because the market was somewhat 
weaker. The demand for tallow was 
fair. Good demand for premier jus. 

The market at Liverpool was firm 
because of small stocks, small arrivals 
and light shipments. 

The total of pigs bought in Ireland 
for bacon curing was 27,000 for the 
week, compared with 27,000 for the 
same period last year. 

The estimated slaughter of Danish 
hogs for the week ended Nov. 2, 1929, 
was 98,000, as compared with 97,000 
for the same period last year. 





Also 35 other cities. 
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TO SELL SHORTENING AND OIL. 


According to an announcement by 
R. F. Crow, chairman of the board of 
the South Texas Cotton Oil Co., Hous- 
ton, Texas, a selling corporation, known 
as the Pancrust-Plato Company, has 
just been organized to take care of the 
sales of Pancrust shortening and Plato 
salad oil. The Pancrust-Plato Company 
will also have charge of the selling of 
Pancrust Special, a shortening which 
is sold to the bakery trade. 

The South Texas Cotton Oil Company 
has shown a steady growth since June, 
1927, as is evidenced by the consoli- 


dated financial statement issued on 
February 28 of this year, reflecting 
assets of nearly $5,000,000. Directly 


conducting the company’s affairs are 

. F. Crow, chairman of the board; 
W. A. Sherman, president; Gordon B. 
Nicholson, vice president; J. A. Harris, 
assistant to president; R. B. Trussell, 
sales manager; Andrew Schwartz, as- 
sistant vice president and chief chem- 
ist, and James H. Adair, treasurer. 

In addition to maintaining branch 
offices and sales offices in the principal 
cities in the U. S. as well as Texas, the 
company operates three refineries—one 
at Houston, one at Victoria, and the 
other at Eunice, Louisiana. It also 
operates gins and crushing plants. 
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A NEW EDIBLE OIL. 

Oil made from waste fragments of 
pecan meats at shelling plants is suit- 
able for salad dressing and other food 
products, the U. S. Department of Ag- 
riculture said recently. 

This pecan oil is said to have a very 
mild, agreeable and_ characteristic 
flavor, and is one of the latest addi- 
tions to the long list of products made 
from what were formerly farm wastes. 

“Fine nut fragments,” the depart- 
ment says, “accumulate at the pecan 
shelling plants. Chemists have made 
experimental pressings of this waste 
and determined the properties and coni- 
position of the oil. This oil is of ex- 
cellent quality and can be used for 
making salad dressings or other edible 
products. It is necessary to express 
the oil before the nut waste becomes 
rancid, otherwise the oil would not be 
edible. 
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PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States during 
the week ended Nov. 2, 1929, are re- 
ported as follows: 


HAMS AND SHOULDERS, INCLUDING 








WILTSHIRES. 

Jan. 1, 
‘Week ended. "29 to 
Nov. Nov. Oct. Nov. 

2, 3, 26, 2, 
1929. 1928. 1929. 1929, 
Mibs. Mibs. Mlbs. M lbs 
| SET TR Lee: 1,559 928 1,374 110,463 
TO Beistam 666. cece 06-0 coe ease 1,345 
United Kingdom..... 1,374 884 1,169 87,389 
Other Europe ...... ees Sess eats 1,320 
TT cctheceenb<ouse 17 11 10 35,950 
Other countries .... 168 33 195 14,459 


3ACON, INCLUDING CUMBERLANDS. 





TERE © ascs% os haved 1,968 607 2,532 122,377 
Te DEPORT 2 ccccccs 203 117 159 8,824 
United Kingdom .... 1,184 400 1,687 50,535 
Other Europe ...... 356 57 425 438,297 
RE oe sak seu Ce kus << 33 wens 93 12,113 
Other countries 242 33 168 7,608 

LARD. 

| err 13,228 12,507 11,233 663,466 
To Germany ........ 3,578 3,604 3,007 168.957 
Netherlands ........ 689 492 1,676 35,869 
United Kingdom .... 4,458 5,118 3,186 198,676 
Other Europe ...... 1,445 1,285 739 76,013 
TEE spnbcapestae eee 1,439 1,333 1,632 67,156 
Other countries .... 1,619 675 993 116,795 

PICKLED PORK. 

SRS ee 416 270 627 35,934 
To United Kingdom. 1 ease 10 5,776 
Other Europe ...... 10 3 8 3,046 
baer rrr cr 381 178 550 = 9,621 
Other countries .... 24 89 59 17,491 

TOTAL EXPORTS BY PORTS. 
Week ended Nov. 2, 1929. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
Mibs. Mlbs. Mlbs. M lbs. 

TOGRA  o ccsiccndeess 1,559 1,968 13,228 416 
Re 1,198 802 1,530 116 
Pert Bion 2.0.08 332 176 )=—-11,752 266 
Key West ......... 1 aoe 978 4 
New Orleans ....... 33 34 2,028 20 
GW WOE: ccccekarns es 956 6,832 10 
Philadelphia ........ eens 108 one 

DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon 

Exported to: M Ibs. M Ibs. 
United Kingdom (Total)........... 1,374 1,134 
BAVEPPOOL no cccrccccccccccccccccce 655 965 
DR 54 capa needs shbees40 shes a4 204 48 
Manchester .... 52 ens 
Glasgow .. 259 3 
Other United Kingdom............. 204 118 

Lard, 

Exported to M lbs 


3.578 
3,324 
254 


Germany (Total) 
Hamburg ........ 
Other Germany 






LARD FROM PETROLEUM? 

The manufacture of lard and butter 
substitutes, also substitutes for leather, 
from by-products of crude petroleum, 
looms as a possibility of the future as 
the result of researches being con- 
ducted by the U. S. Bureau of Mines. 
Fatty acids will likely be the source of 
butter and lard substitutes, while aro- 
matic hydrocarbons will probably fur- 
nish artificial leather, it was stated. 
The fatty acids also may produce soaps 
as well as edible fats, it was added. 


ne IRSA 
Watch “Wanted” page for bargains. 








Casing House Experimental |. 
and Consulting Service 





M.W.SCHWARZ--CHEMICAL ENGINEER 
15 Whitehall St., N. Y. City—Phone Bowl. Green 9676 











Waste Utilization—Deodorization 
Disinfection, etc. 
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663,466 
168.957 
35,869 
198,676 
76,013 
67,156 
116,795 


35,934 
5,776 
3,046 
9,621 

17,491 


Pickled 
pork, 
M lbs. 

416 
116 
266 

4 


20 
10 


Lacon 
M Ibs. 
1,134 
965 


48 
118 


Lard, 
M Ibs 
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Tallow and Grease Markets 


TALLOW—The situation in the tal- 
low market in the East presented little 
that was new the past week. Follow- 
ing a fairly good business a week ago 
at 8%c f.o.b. for extra at New York, 
the market lapsed into a dull affair. 
Buyers and sellers were apparently 
apart, and a general disposition was in 
evidence, particularly in consuming 
quarters, to look on owing to the un- 
settlement in commodity markets, 
brought about by the continued weak- 
ness in securities. 

The undertone in tallow, however, 
was easy at 8% f.o.b., and there was 
little or no indication of any particular 
business passing. In fact, some of the 
larger factors in the trade stated that 
there was no urgency in consumer in- 
terest in supplies at the moment. At 
the same time, there were indications 
that 8%c could be done on bids, and that 
prices probably were shaded on round 
lots. 

Producers, however, with demand 
slow, were not pressing offerings. 
Steadiness in crude cotton oil attracted 
some attention, but all eyes were di- 
rected towards financial quarters. 

At New York, special loose was 
quoted at 7%c; extra, 8%c f.o.b.; edi- 
ble, 8%c. 

At Chicago, the market on tallow was 
rather inactive, with moderate inquiries 
for prime packers, although no actual 
trade was reported. At Chicago, edible 
was quoted at 8%c; fancy, 84%@8%c; 
prime packer, 8'%c; No. 1, 742@7%ec; 
No. 2, 64% @65%e. 

There was no auction at London this 
week. At Liverpool, Australian tallow 
was unchanged to 6d lower, compared 
with the previous week. Fine was 
quoted at 40s 3d; good mixed, 38s 6d. 

STEARINE — Demand was rather 
slow at New York and the market easy 
as a result. Oleo, New York, was quoted 
at 10@10%c, some feeling that not bet- 
ter than 10c could be done at the mo- 
ment. At Chicago, the market was quiet 
and about steady, with oleo quoted at 
914 @9%c. 

OLEO OIL—A fair demand and a 
very steady tone remained the feature 
in this quarter, with extra, New York, 
quoted at 11%4@11%c; medium, 10%@ 
105c; lower grades, 10c. At Chicago, 
the market was quiet and barely steady, 
with extra quoted at 11%c. 














See page 42 for later markets. 








LARD OIL—A moderate routine de- 
mand was reported, but the tone was 
barely steady owing to easiness in raw 
materials. At New York, edible was 
quoted at 15%4c; extra winter, 12%c; 
extra, 125c; extra No. 1, 12%c; No. 1, 
11%c; No. 2, 115c. 

NEATSFOOT OIL — Demand was 
rather limited and mostly for im- 
mediate requirements. The ‘tone was 
about steady, with pure oil, New York, 
quoted at 14%c; extra, 12%c; No. 1, 
12%c; cold test, 18%c. 

GREASES — The situation in the 
grease market in the East presented lit- 
tle that was new during the week. 


WEEKLY REVIEW 


Trade generally was reported as quiet, 
the holiday and unsettled financial mar- 
kets having a tendency to make for 
hesitation and to await developments. 
Buyers and sellers evidently were 
apart, although some routine trading 
appeared to be under way with no par- 
ticular volume of business passing. The 
undertone was barely steady influenced 
by a tendency on the part of consumers 
to back away from supplies, as well as 
by an unsteady feeling in competing 
quarters. 

Producers, however, were not press- 
ing business. At New York, superior 
house was quoted at 7%c delivered; 
yellow and house, 6%@7c; A white, 
75%c; B white, 7%c; choice white, 8% 
@9e. 

At Chicago, inactivity in greases was 
generally reported, although at times 
some good inquiries for choice white 
were noted. A small business in yel- 
low was reported at 6%c, Chicago basis, 
prompt shipment. Some white grease 
sold at 8%c, caf. Chicago, prompt 
shipment. At Chicago, brown was 
quoted at 6%@6%c; yellow, 6%@7c; 
B white, 742c: A white, 73% @8-; choice 
white, all hog, 8%4c. 
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By-Products Markets 
Chicago, Nov. 7, 1929. 
Blood. 


Blood market continues quiet and 
somewhat easier. 
Unit 
Ammonia. 
Ground and unground.................$4.50@4.60 


Digester Feed Tankage Materials. 


Not much feeding tankage materials 
being offered at this time, most pro- 
ducers being well covered. Market is 
rather nominal. 

Unit Ammonia. 

Ground, 114% to 12% ammonia. .$ @ 5.00 & 10 

Unground, 114% to 12% ammonia @ 5.10 & 10 

@ 4.40 & 10 
4.25@ 4.50 


Unground, 6 to 8% ammonia.... 
RONUE WOMENS 6:6. 05'S coe cana 0's 00 0 
Steam bone meal, special feeding, 

WOE GOW én pes endaae deike Hees 42.00@45.00 

Fertilizer Materials. 

Good sales and shipments of fer- 
tilizer material as season opens. Buyers 
are well covered however, and few in- 
quiries are now being made. High 
grade ground selling for $3.65 to $3.75 
& 10c, Chgo. 

Unit Ammonia. 
High grd. ground, 10@11% am..$ 3.65@ 3.75 & 10 
Low grd., and ungr., 6-9% am.. @ 3.50 & 10 


DOG GORE | Seite visneconsesses @ 3.25 
Bone tankage, low grd., per ton 24.00@25.00 


Bone Meals (Fertilizer Grades). 


No activity reported in bone meals of 
fertilizer grade. Prices nominal. 


Cracklings. 
Market for cracklings 


is nominal 
just now, with little product offered and 
buyers holding off, both in inquiry and 
purchases. 


Per Ton. 
Hard pressed and exp. unground, per 
URIE BROCE ©. os vise cccceceececcsy @ LB 10 
Soft prsd. pork, ac. grease & quality 70.00@75.00 
Soft prsd. beef, ac. grease & quality 50.00@55.00 


Gelatine and Glue Stocks. 

No change in market for gelatine and 
glue stocks. Fair amount of interest is 
being shown by buyers, but stocks not 
heavy. 


Per Ton. 
Kip and calf stock..........eeeeeees $38:00@42.00 
llide trimmings .. 80.00@33.00 
Pheer BbthO wcccccccccccescoscces . 42.00@43.00 








Cattle jaws, skull and knuckles = 4:1.00@46.00 
Siew, PAROS coco sancecccevecsee 35.00@36.00 
Vig skin scraps and trim., per Ib... @ic 
Horns, Bones and Hoofs. 
Per Ton. 
Horns, according to grade.......... $85.00@160.00 
a, Ra ree eed ee 70.00@140.00 
Cattion NOOfS ..ccccccccccccceccveces 45.00@ 47.00 
SUE: WOOD oot. oanh na cnderdaceaecse 27.00@ 28.00 
(Note—Foregoing prices are for mixed carloads 


of unassorted materials indicated above.) 
Animal Hair. 

With contract time for winter grades 
at hand, the hair market is more ac- 
tive and a number of local contracts 
were closed the past week. Sales of 
black winter hair reported at 73% @8c, 
and grey winter at 5%c. 


Coll and fleld dried... .ccccseccveicves 2 @ 8c 
T'rocessed grey, summer, per *D......... 8Y%@ 5e 
Processed grey, winter, per lb........ 5%@ O%e 
Cattle switches, each*® .......+.ceeees 4%@ Se 


*According to count. 
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EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Nov. 6, 1929.— South 

American ground dried blood for No- 

vember-December shipment, is offered 

at $4.35 per unit, c.if. United States 
ports, and this appears to be the price 
at which the last sale was made. Do- 
mestic blood is offered at $4.25 per unit, 

f.o.b. New York, but stocks are accu- 

mulating, and it is quite safe to say 

that counter bids would be accepted. 

Very little trading is being done in 
either ground or unground tankage, and 
the same may be said of cracklings. 

The prices on potash salts for ship- 
ment from Europe, December to April 
inclusive, have been announced, and are 
the same as those which have prevailed 
for the past few months. On orders 
placed prior to December 1, for Decem- 
ber shipment, a discount of 2 per cent 
will be allowed. 


LARD AND GREASE EXPORTS. 
Exports*of lard from New York City, 


Per Ton. Nov. 1, to Nov. 6, 1929, totaled 8,607,- 
Raw Bome MGA) oo ccccccccccccccecce $50.00@55.00 R6 . , . 7 
Steam, ground, 3 & 50.........206. #1 doa 0 620 Ibs.; tallow, none; greases, 478,800 
Steam; unground, 8 & 50............ 29.00@31.00 Ilbs.; stearine, none. 











THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 








Chicago, Illinois 





G. H. Hammond Company 


HAMMONDS 





ARGARINE 











MARKET FACTS FOR BUYERS. 


A resolution adopted recently by the 
Shortening and Oil Division of the In- 
terstate Cottonseed Crushers Associa- 
tion is aimed at making available to 
buyers of shortening and oil all de- 
tailed market information that is in- 
terchanged among the sellers of the 
division. 

The text of this resolution, in which 
the Shortening and Oil Division seems 
to have gone further than most open 
price associations, is as follows: 

“Both buyers and sellers are factors 
in the determination of competitive 
values and fair price levels. In order 
to insure true competitive values and 
fair price levels, promote market stabil- 
ity and eliminate price discrimination, 
buyers should have access to any vital 
market information interchanged 
among sellers. The secretary will 
therefore promptly report to all inter- 
ested governmental and market news 
agencies—both daily and weekly—all 
general market information furnished 
him by members. 

“Furthermore, the secretary will fur- 
nish promptly to any and all distribut- 
ors or purchasers of shortening and oil 
all such identified price lists and price 
revisions as are currently interchanged 
among members, providing such dis- 
tributors or purchasers pay the cost of 
furnishing such information. Members 
will cooperate with the secretary in en- 
couraging and promoting the widest 
possible dissemination to the trade and 
the public of all such information.” 


- Qe 
COTTON OIL LEADER PASSES. 


Russell Acree, secretary of the South 
Carolina division of the National Cot- 
tonseed Products Association, died at 
his home in Columbia, S. C., on October 


The Blanton Company 


ST. LOUIS 
Refiners of 
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16, as the result of a heart attack. Mr. 
Acree, who was 54 years old at the time 
of his death, had spent most of his 
business career in the oil industry, first 
in Darlington, where he became man- 
ager of the Darlington Oil Mill, and 
later with the Southern Cotton Oil Co., 
which he served in various important 
executive capacities, until 1922, when 
he was elected secretary of the South 
Carolina Cotton Seed Crushers Asso- 
ciation. With Mr. Acree’s passing the 
industry he served so efficiently has 
sustained a severe loss. 


fo ‘ 
MEMPHIS PRODUCTS MARKETS. 


(Special Report to The Nationa] Provisioner. ) 


Memphis, Tenn., Nov. 6, 1929.—Offer- 
ings of cotton seed dried up over night 
on reports of an advance of $5.00 per 
ton by one of the larger mill interests 
in Mississippi and Tennessee. Bids at 
the opening were sharply higher, but 
were later lowered on reports that this 
same interest had reduced bids today 
$2.00 per ton. 

In the meantime, the intrinsic value 
of cotton seed has depreciated consider- 
ably in the last few days on a rather 
severe break in meal, oil, lint and hulls. 
Cotton seed and cottonseed products 
futures values are being adversely af- 
fected by outside markets, and it is 
apparent that there is not a great deal 
of hope for much improvement until 
the stock market settles. 

Locally it is thought that the govern- 
ment crop estimate will come above 
15,000,000, and while cotton seed is not 
high, comparatively at present price 
levels, hedging sales reappear on all 
declines in mill bids for the actual. 

Cottonseed meal averaged 25c lower 
at the opening, December being down 
to $37.75; January, $37.95, and the de- 
ferred options proportionately. After 
the opening call, selling became more 
general on the break in cotton, oil, 
grains and stocks, resulting in Novem- 
ber selling down to $37.25, December, 
January, February and March at $37.50. 

On the close a little short covering 
firmed prices just a little, and March 
sold back up to $37.70, but additional 
was available at this level. Trade buy- 
ing has not only slackened consider- 
ably on the decline, but hedges are com- 
ing into the futures from spot handlers 
both in the Belt, and consuming terri- 
tories, but support, supplied largely by 
shorts and some investment buying 
when prices break below at which the 
actual, is obtainable from the mills. 


MORE MAYONNAISE PRODUCED. 

The value of the 1928 production of 
mayonnaise, as reported by 70 manu- 
facturers, is placed at $14,140,558 by 
the U. S. Department of Commerce. 
This is an increase in valuation of some 
$3,100,000 over the 1927 production. 
A consistent increase has taken place 
within the past five years, the depart- 
ment says, as a result of increased con- 
sumption of fresh vegetables and a 
tendency to turn over to factories many 
operations once carried on in the home 
kitchen. 


The department calls attention to the 
fact that containers for mayonnaise, 
exclusive of the 5-gallon size, appear in 
21 different sizes. The need for sim- 
plification in this field is pointed to, as 
85 per cent of the total amount of 
mayonnaise sold by 113 firms comes in 
six different sized containers. 

a’ od 


SHORTENING AND OIL PRICES. 


Prices of shortening and salad and 
cooking oils on Thursday, Nov. 7, 1929, 
based on expressions of member com- 
panies of the Shortening and Oil Divi- 
sion of the National Cottonseed Prod- 
ucts Association, were as follows: 


Shortening. 
Per Ib. 

North and Northeast: 

Carlots, 26,000 Ibs, ..........- iawtalon ll 

SE EE dk eons 64:6 0's 06's b'00 60 au, 

Se Sh CD Ue veces acwesivesss @u% 
Southeast: 

PT, ch ctbetevaey obebsevseceess @10% 

Less than 10,000 Ibs................. @ll\, 
Southwest: 

Carlots, 26,000 Ibs. ................5. @l1 

10,000 lbs. and up. cai sies @10% 

Less than 10, 000 Ibs. . @11% 
Pacific Coast @11% 

"Salad ‘oil. 

North and Northeast: 

Carlots, 26,000 lbs. ............. “F @ll1 

IIE MD io 6oo0 646 ON R new 06 8'sb-w0% @lli! 

rs aa isa Ne Csnavesss ok sacl ease 12 
South: 

I, Me OU 00600 sssenesacens @10% 

ere @11\ 
PD ES Sis icneinassccbecionceds oe @11\% 


Cooking Oil—White. 
‘gc per Ib. less than salad oil. 

Cooking Oil—Yellow. 
4c per Ib. less than salad oil. 


ane 
MAYONNAISE RESEARCH. 


Steps looking to the establishment of 
a fellowship for practical research work 
were taken by the Mayonnaise Products 
Manufacturers’ Association at its fourth 
annual convention held in Atlantic City 
recently. The association also went on 
record in favor of district meetings of 
manufacturers to discuss trade prac- 
tices, 
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THE NATIONAL PROVISIONER 


Vegetable Oil Markets 


Trade Fair— Market Easier — Stock 
Weakness Factor — Lard, Cotton 
Lower — Crude Firm— Cash Trade 
Quiet—Seed Rather Steady—Support 
in Evidence. 


The market for cottonseed oil on the 
New York Produce Exchange the past 
week was under pressure as a result of 
the renewal of drastic weakness in the 


stock market. This brought about un- 
setilement in other commodity markets, 
particularly those allied with oil. As 
a result, the trend was somewhat lower, 
but with no concentrated pressure on the 
market, prices covered a limited range 
and the market again displayed more or 
less stubbornness to selling. 

Scattered commission house liquida- 
tion and professional pressure followed 
the outside developments, with the local 
crowd influenced by the weakness in 
the financial markets, continued heavi- 
ness in lard and the slump in cotton 
and grains. Some stop-loss orders 
were caught, although not in volume, 
while the market met persistent com- 
mission house buying power, on a scale 
downwards. This more or less discour- 
aged those bearishly inclined. 

Refiners’ brokers appeared to be on 
both sides. However, a good part of 
the operations that were in evidence 
through refiners’ quarters was looked 
upon as speculative in character. The 
volume of hedging pressure, on the 
whole, appeared light, and while, at 
times, the late months were sold in a 
liberal way by interests that usually 
act for refiners, this pressure was re- 
garded as having come, at least in part, 
from speculative sources. 

Mill Ideas Firm. 


At the same time the scale down 
buying by a leading house that does 
considerable refiner’s business was felt 
by some ring observers to have come 
from other than refining directions. In 
all probability, some of the buying of 
futures was for mill account against 
sales of crude, but crude oil did not 
appear to be moving in a large way, as 
mill ideas were somewhat firmer than 
buyers. The character of the buying 
power was such as to induce some pro- 
fessional profit taking on the small de- 


WEEKLY REVIEW 


clines. This also had the influence of 
creating a relatively steady situation in 
the oil markets. 

Seed prices at Memphis, while slight- 
ly lower than of late, ruled rather 
steady. In the Southeast and Valley 
crude oil, under buying by packers and 
refiners, advanced to the 7%c¢ level, but 
following this business buyers lowered 
their ideas %c. Mills, particularly in 
the Valley, were still asking 74%c. In 
Texas, the crude market appeared quiet 
and largely a nominal affair. 

The firmness in the crude markets 
undoubtedly tended to check a wider 
break in the future market than might 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Nov. 6, 1929.— 
Crude and refined have fluctuated with- 
in a range of %c the past week, ad- 
vancing to 74c for Valley and 7%c 
for Texas. This was the result of lib- 
eral packer buying and a better com- 
pound demand. The small declines from 
top the past few days were caused by 
the declines in stocks and weaker cot- 
ton. A few small sales of crude at 
T7%c in the Valley. Higher prices are 
reported for cotton seed in the Valley 
and mills are not offering crude freely 
at reduced prices. If cotton report is 
bullish it may lead to temporary ad- 
vances, whereas if over 15,000,000 bales 
it should cause free offerings of crude 
and refined at lower levels. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Nov. 7, 1929.—Crude 
sold in the Valley this week at 7%c. 
Later 74@7%c was the market. For- 
ty-one per cent protein meal, $38.00; 
loose cottonseed hulls, $6.00. Weather 
is clear and pleasant. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Nov. 7, 1929.—Prime 
cotton seed irregular; prime crude oil, 
74c; 43 per cent cake and meal, $41.00; 
hulls, $11.50; mill run linters, 3% @4c. 


have been witnessed had crude come 
on the marke: in volume. As a result, 
there was a general disposition to look 
upon cotton oil, as again having given 
good account of itself, but sentiment in 
professional and speculative quarters, 
nevertheless, remained very mixed, with 
much uneasiness over possible further 
developments in the financial markets, 
which some contended have reached a 
point where it is having some influence 
on the trade in general. 


Cash Trade Quiet. 

The oil trade has become so accus- 
tomed to the weakness in lard that the 
latter had little or no influence, al- 
though without improvement in that 
quarter ultimately, oil consumption may 
be affected. The break in cotton, after 
the recent ability of the market to hold 
its recent levels, had considerable effect 
on oil, as there appeared to be a ten- 
dency to raise cotton crop ideas. A 
number of private estimates made their 
appearance during the week. These 
range from 14,744,000 bales to 15,200,- 
000 bales, while the ginning estimates 
this week ranged from 10,934,000 bales 
to 11,479,000 bales. Ideas are more or 
less fixed on the prospective Govern- 
ment report at around, or slightly 
above, the 15,000,000 bale mark. 

The lard stocks at Chicago during 
October decreased nearly 30,000,000 lbs., 
the stock totaling 55,730,545 Ibs. com- 
pared with 41,619,982 lbs. at this time 
a year ago. 

In cash circles, trade was reported 
rather quiet, but the deliveries against 
old orders continue on a goodly scale. 
As a result, there was a tendency to 
look for the October consumption to 
exceed the 358,000 bbls. of October last 
year with ideas on last month’s distri- 
bution ranging from 350,000 to 375,000 
bbls. At the same time, the early No- 
vember consumption indications are 
said to be comparatively good. Should 
the October consumption run as large 
as expected, no particular changes in 
the statistical position of the market 
are anticipated in the coming Govern- 
ment report, owing to a belief that the 
seed arrivals will prove to be good, be- 
cause of the rapidity of the cotton gin- 
nings. 











ASPEGREN & CO., Inc. 


450 Produce Exchange Bldg. 


New York City, N. Y. 
BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 
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DELIVERY POINTS 


Established for the New Or- 
leans Refined Cotton Seed 
Oil Contract, viz.: 


NEW ORLEANS, at Basis. 
Dallas, Tex. at 35 points off 


basis. 

Houston, Tex. at 35 points 
off basis. 

Memphis, Tenn. at 5 points 
on basis. 

Goes into effect with 


March contracts and there- 
after. 

In transit. oil may be or- 
dered shipped to certain des- 
tinations at fixed freight dif- 
ferentials. 


New Orleans Cotton Exchange 
Trade Extension Committee 


f a 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 























General Offices: 
CINCINNATI * OHIO 
Cable Address: “Procter” 


ue. wae 


| The Edward Flash Co. 


17 State Street 
| NEW YORK CITY 


Brokers Exclusively 
ALL VEGETABLE OILS 


In Barrels or Tanks 


| COTTON OIL FUTURES 














On the New York Produce Exchange 











COTTONSEED OIL—Market trans- 
actions at New York: 
Friday, November 1, 1929. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BG iin seb oes Oe ee tin es F 890 a 940 
Gs 55 265 eee ae 
ee 800 910 910 910 a 919 
MGC S Ss Sa NS Sad) vate -->» 923 a 929 
RR SS AS RES 925 a 945 
| ERS ga ras sees oo 940 a 944 
April . ses anes koko sc a oOee 
May 1500 955 945 955 a.... 
PD ieee iscck. See ses 955 a 970 


Total sales, including switches, 2,300 
bbls. P. Crude S. E. 7%e Bid. 
Saturday, November 2, 1929. 


MNS So oc ap sa cine tenon 900 a 950 
OS ER IEE SR Se 810 a 920 
Skis Ske 65) aes a 910 a 920 
BR con male itn :i00,2 Sep me 930 
Sor Sos was, Oe. ED 
cepted oie (6st -s00) ee ee 
BM sccc shacks a 3555 = Cee 
May . 1000 960 957 957 a 958 
NN 5 Scie Sas. week 969 a 975 


Total sales, including switches, 1,000 
bbls. P. Crude S. E. 73¢ Sales. 
Monday, November 4, 1929. 


OS Ee a rer ae 900 a 935 
So oes seks Sess sane a 
OO Se 100 918 918 913 a.... 
ORs eacws 100 923 923 918 a 923 
LS Saeaae Sieh! cas aees: MDa Bop 
Mar. :... 3300 9389 933 9382 a 936 
April ee ar eee 935 a 945 
May .... 3400 953 948 949 a.... 
BUD cnc a UR. “ctrie o wee 955 a 965 


Total sales, including switches, 6,900 
bbls. P. Crude S. E. 7%c-'%4. 
Tuesday, November 5, 1929. 


HOLIDAY. 

Wednesday, November 6, 1929. 
CE ee A -coe SOO a 935 
Aken Gin vena CaaS eS 985 a 905 
Dec. ..... 3400 909 906 906 a 908 
UR cc 1600 917 916 916 a.... 
P< hiwis ace awieseks aoe 920 a 930 
Mar. .... 7500 9381 925 928 a 925 
ees Se arent ner 930 a 940 
May .. 5000 946 941 941 a 942 
2 ES OE Age SEA 955 a 960 


Total sales, including switches, 17,500 
bbls. P. Crude S. E. 7c Sales. 


Thursday, November 7, 1929. 


a aE oe ae aaa oe ee 
eee ee ee 900 a 919 
Re cr icltreeas 907 902 904 a 917 
Rg has ceeds 916 912 916 a 917 
SR a ee 920 a 930 
Mar. .... .... 929 924 926 a 928 
DRMINON ss ighn,* Slave xouste ie ae we 930 a 943 
son aes 948 988 942 a 9438 
OTe oan ee ee 947 a 957 








See page 42 for later markets. 








COCOANUT OIL—Inactivity contin- 
ued to rule the market, with an easier 
tone in evidence owing to a lack of 
consumer demand there was some in- 
crease in pressure. At New York, tanks 
were quoted at 7c. At the Pacific 
Coast tanks were quoted at 6%c. 


CORN OIL—Demand was quiet, but 
offerings were limited. As a result, 
prices ruled fairly steady on a basis 
of 7%c f.o.b. mills. 

SOYA BEAN OIL—The market was 
again more or less nominal. New York 
drums were quoted at 11%c; less than 
car lots, 12c. At the Pacific Coast tanks 
were nominally quoted at 10%4c. 


November 9, 1929, 


PALM OIL—With little or no im- 
provement in consuming demand, a 
barely steady market prevailed in this 
quarter, partly due to an easier feel- 
ing abroad and a barely steady tone in 
competing circles. At New York, spot 
Nigre was quoted at 6%@7c; shipment 
Nigre, 6.95c; spot and shipment Lagos, 
Tee. 


PALM KERNEL OIL—Aside from a 
little routine interest, the market was 
more or less flat, although the under- 
tone was barely steady. Spot tanks, 
New York, were quoted at 7%c; bulk 
oil, 7@7T&e. 

OLIVE OIL FOOTS—A limited busi- 
ness was reported in this market, and 
like other soapers’ materials, prices 
were barely steady. Old crop foots, 
New York, were quoted at 8%4@8%c; 
new crop supplies, 77%@8c. 

RUBBERSEED OIL—The market 
was nominal, and quoted at 842@9c for 
shipment. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL— Demand for 
store oil was quiet, and prices were 
easier with the futures, and nominally 
quoted at %c over November. The 
store stocks at New York at the be- 
ginning of the month totaled 3,200 
bbls. Sales were reported of South- 
east and Valley crude at 7%c, but 
bids later lowered to 7%c, the Valley 
asking 714c, while Texas was unquoted. 

ibe aah 

NEW ORLEANS OIL MARKETS. 


(Special Letter to The National Provisioner.) 


New Orleans, La., Nov. 4, 1929.—It 
is reported that packers are paying 744c 
for crude which would indicate a con- 
tinuance of sales of their product. This 
view is taken because of declining 
values in cotton, and easiness in hog 
lard, as well as a continuation of 
liquidation in the stock market, all of 
which should influence lower values in 
cotton oil. 

Futures markets are reflecting the 
idea that the carry-over will be ample, 
and the present price is fair. A %e 
decline should attract voluminous buy- 
ing, and further advance induce selling. 
The trading in New Orleans futures has 
been rather quiet, but much crude was 
swapped for futures at fair differen- 
tials. This permits liquidation of bank 
loans; and as the resale value of the 
New Orleans contract was proved, the 
swap gives the present buyer of futures 
real competition between consumer 
buyers, when he is prepared to liquidate. 

Trading differences are: 

December to January, 8-10 points. 

December to March, 23 points. 

December to May, 35-38 points. 








South Texas Cotton Oil Co. 


Houston, Texas 


Manufacturer of 


Hydrogenated Oils 


Cotton Seed and Peanut, for 


SHORTENING 
MARGARINE 


and Confectionery Trades 
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MEAT IN THE. NAVY. 
(Continued from page 26.) 

It is especially valuable if the fleet 
or a ship is just returning from three 
or four months’ maneuvers away from 
the homeland, and especially valuable 
when ships are returning from long 
overseas cruises. It should be of equal 
worth in dealing with merchantmen. 

Specialties in Demand. 

Fresh lots of sausage and similar 
meats can always be advertised in this 
and other ways to naval ships. Often 
the ships depend upon butchers to 
bring such matters to their attention, 
and the first to do so procures the 
business. 

Likewise, just before the fleets are 
ready to sail on a long cruise, meat 
establishments of every size on both 
coasts can secure some of the business 
if they try. 

The Navy Department will be glad 
to provide gratis to any American cit- 
izen, lists of ships in each of the Amer- 
ican fleets. Letters may be addressed 
directly to either the captains or supply 
officers of the ships, or to the commis- 
sary officers of the various messes on 
each ship listed. 

_ Novelty and interest dominate what 
is purchased for these messes, rather 
than price. If they want the goods, 
they’ll pay the price. That’s why 
canned hams and other specialties are 
so widely used by them. 

a fe 


TRADE GLEANINGS 


_ The Webb Packing Co., Crisfield, Md., 
is erecting at a cost of approximately 
$150,000, a meat packing plant and 
abattoir at Salisbury, Md. The plant, 
which will have a capacity of 1,000 
animals a day, will provide a market 
for cattle and hogs raised on the farms 
along the eastern shore of the state. 
Operations will begin in April, 1930. 

A recent fire in the branch house of 
the Cudahy Packing Co. at Tama, Ia., 
caused damage estimated at more than 
$35,000. 

The Cownie Tanning Co. has filed 
articles of incorporation at Des Moines, 
Iowa, naming Charles T. Cownie as 
president and listing $200,000 as the 
capital stock. 

At the 1929 Texas state fair, at 
Dallas, the exhibit of the Armstrong 
Packing Co., showing the operations of 
its plant in miniature, attracted crowds 
of interested visitors. 

The McCulloch County Oil Mill, 
Brady, Texas, has resumed operations 
in a temporary building erected to 
house the machinery of the cotton seed 
cleaning plant recently destroyed by 
fire. At the end of the present season 
the present temporary building will be 
torn down and new buildings erected 
with the latest and most modern equip- 
ment. So far there has been no report 
of the estimated fire and water damage 
to the 20,000 tons of cotton seed stored 
in the burned cottonseed house. ~ 

The Georgetown Oil Mills, George- 
town, Texas, has just begun operations 
in its remodeled plant. The structure 
is of reinforced concrete, steel and 
glass, and is supplied with the latest 
machinery for its purpose. 

Two new warehouses have been 
added to the plant of the Cullman 
Cotton Oil Co., Cullman, Ala., providing 
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NAVY ATHLETES ARE MEAT EATERS. 

Fresh meats are now available to the 
Navy personnel under almost all condi- 
tions. The U. S. S. Arctic is equipped 
to supply any quantity of meats to ves- 
sels at sea. 


18,000 additional square feet of ware- 
housing space. 

Longino & Collins, New Orleans, La., 
have leased the plant of the Cloverdale 
Dairy Co., 3525 Tulane ave., to provide 
space in which to care for expanding 
business. The building leased adjoins 
the present plant of the company and 
will be used for the installation of new 
equipment and to add to the sausage 
manufacturing department. 
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HELP FOR CATTLE FEEDERS. 


A line of credit of $5,000,000 for 
financing feedlot cattle under contract 
to be marketed by the terminal commis- 
sion associations, has been authorized 
by the Federal Farm Board. This 
credit is extended to the National Pro- 
ducers Feeder Pool, a subsidiary of the 
National Livestock Producers Associa- 
tion. The authorization is made contin- 
gent upon the pool becoming a part of 
the National Livestock Marketing Asso- 
ciation, organization of which was 
authorized by the Federal Farm Board 
at a meeting in Chicago, October 23. 

The full text of the board’s state- 
ment extending the credit, is as follows: 

The Federal Farm Board authorized, 
November 5, a line of credit of 
$5,000,000 to the National Producers 
Feeder Pool, a subsidiary of the 
National Livestock Producers Associa- 
tion. 

The line of credit advanced to this co- 
operative is to be used for the financing 
of feedlot cattle under contract to be 
marketed by any of the terminal com- 
mission associations which are members 
of the National Livestock Producers 
Association. This line of credit is to be 
supplemental to and in addition to that 
which the Producers Livestock Credit 
Corporation, another subsidiary, now 
has with the Federal intermediate credit 
banks. 

The same class of collateral will be 
offered by members and patrons of the 
producers commission associatoins as is 
now required by the Federal interme- 
diate credit banks in making livestock 
loans to feeders, which is a chattel 
mortgage on the livestock and the grain 
to be fed. The same inspectors and the 
same custodian bank will be used as 
now function in the case of the inter- 
mediate credit bank loans. 

This loan is made conditioned upon 
the National Livestock Producers Asso- 
ciation, with all of its subsidiaries, be- 
ceoming a part of the National Live- 
stock Marketing Association, which is 
now in course of organization under the 
Federal Farm Board’s direction. 

















KITCHEN IN MARINE HOSPITAL, SAN DIBGO, CALIF. 
Many experiments by Navy physicians in naval hospitals and dietary tests have 
proved the superior value of meat in the diet of those engaged in either active or 


sedentary occupations. 


The Navy believes physiological efficiency and resistance 


to infection are increased when a plentiful meat diet is furnished. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 


Hog products were irregular the lat- 
ter part of the week. The trade was 
mixed with commission houses and 
packers on both sides, but the under- 
tone appeared better, with liquidation 
less in evidence. The hog run is fair, 
and hogs are barely steady. Domestic 
cash trade satisfactory. 


Cottonseed Oil. 

Cotton oil was moderately active and 
very steady. Trade was mixed, sup- 
port good and hedge pressure light. 
Crude is firm, the irregular outside 
markets halting any upturn. South- 
east crude, 7%c bid; 7%c asked. Val- 
ley, 73sc sales. Texas, 7%c bid. Cash 
trade is moderate. Cotton crop report 
about as expected. 

Quotations on cottonseed oil at New 
York, Friday noon, were: Nov., $9.00@ 


9.15; Dec., $9.02@9.07; Jan., $9.15@ 
9.16; Feb., $9.15@9.30; March, $9.25@ 
9.28; April, $9.28@9.40; May, $9.41@ 
9.43; June, $9.45@9.60. 
Tallow. 
Tallow, extra, 8%c. 
Stearine. 
Stearine, oleo, 10c. 
a 


FRIDAY’S GENERAL MARKETS. 
New York, Nov. 8, 1929.—Lard, 
prime western, $11.15@11.25; middle 
western, $11.00@11.10; city, 10%c; re- 
fined continent, 11%c; South American, 
12c; Brazil kegs, 18c; compound, 10%c. 
a 


BRITISH PROVISION CABLE. 


Liverpool, Nov. 7, 1929.—General 
provision market steady but dull. 
Hams and picnics demand very poor; 
square shoulders and pure lard demand 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and Eastern markets on Nov. 7, 1929: 





Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (700 lbs. , 
oice : eovccces . “ bbbbeesa000080000008 $21.50@22.50  $20.50@22.00 $22.00@24.00 $22.00@24.C0 
eSdecessecennsees - 19.50@21.50 19.00@20.50 20.00@22.00 20.00@22.00 
STEERS (550-700 lbs.) : a 
ppt a eer 22,00@24.00 — 23.00@25.00 
TTT TTT TT Tee - 19.50@21.50 ccvcceseoe 19.00@22.00 20.00@ 22.50 
STEERS (500 lbs. up): 
ao Seecoban : pneeases.> .. 16.00@19.50 17.00@19.00 16.00@19.00 16.00@ 19.00 
Oe WTI TTTTT LTTE . 14.00@16,00 15.50@17.00 14.00@16.00 sw. eee eee 
STEERS (1): 
300-550 Ibs.) : 
— ; , 23.00@25.00 wee eee eee 23.00@25.00 —s.......... ss 
cco 22.00@2B.00 =n cncccccee 20.00@23.00 ............ 
©» IDGOETBR.CD  —ccccccccce § «=«-_—ccevescces § —«-_—s ev eveseecs 
. 15.50@16.50 15.50@16.50 16.00@17.00 15.50@16.00 
.. 14.50@15,50 14.50@15.50 15.00@16.00 14.00@15.00 
° .« 18.00@14.50 13.50@14.50 13.50@15.00 13.00@14.00 


COP e eres eeeeeeeeersssresssrresse MM 


17.00@20.00 
. 15.00@17.00 


. 17.00@18.00 
15.00@17.00 
+ 14.00@15.00 


.. 23.00@25.00 


24.00@26.00 24.00@27.00 
21.00@24.00 gn apd 


23.00@25.00 


18.00@21.00 20.00@23 19.00@22.00 
16.00@18.00 18.00@20.00 16.00@18.00 
cose —§«-_—_—weevececces 20.00@23.00 essences 
17.00@19.00 17.00@20.00 17.00@18.00 
15.00@17.00 16.00@17.00 15.00@ 16.00 
14,00@15.00 15.00@16.00 13.00@14.00 


24.00@25.00 23.00@25.00 24.00@25.00 





-00@,23.00 23.00@24.00 22.00@23.50 24.00@25.00 

- 21.00@22.00 19.00@23.00 21.50@23.00 22.00@23.00 
19.00@21.00 16.00@19 19.00@21.50 18.00@ 21.00 

. 23.00@25.00 24.00@25, 22.00@24.50 24.00@25.00 

. 22.00@23.00 23.00@24 21.00@23.50 24.00@25.00 
-++ 21.00@22.00 19.00@23 20.50@21.50 22.00@23.00 
- 19,00@21.00 16.00@19. 18.00@21.00 





. 21,00@22.00 : 
: 20.00@22.00 20.00@22. 


20.00@22.00 
19.00@21.00 


22.00@23.00 


00 

00 

00 

00 

.00 19.00@21.00 
00 

00 20.00@22.00 
00 

00 


. 12.00@13.00 13.00@15. 13.00@14.00 13.00@14.00 
- 10.00@12.00 11.00@13 11.00@13.00 11.00@13.00 

&.00@ 10.00 10.00@11.00 10.00@11.00 ~—......... d 
le ° .. 21.00@22.00 19.50@ 21.00 19.00@22.00 19.03@22.00 
TG: My niéiNeniowns okcn'c's ob seu 20.00@21.00 19.50@21.00 19.00@21.00 19.00@ 22.00 
i Uy cebsebcwectdesieeeeassena 19.00@20.00 19.00@21.00 18.00@19.00 17.00@20.50 
Se Ee ES, Shanes es dedand bacessa:o we 17.00@19.00 16.50@19.00 16.00@18.00 15,00@18.00 


Sercceconcsegcccsoveccces 15.00@ 17.00 


PICNICS: 

ok See een pee 
BUTTS, Boston Style: 

DS Seoncsercccesccctess 
SPARE RIBS: 

SEES Gaabhs3 6c5 S60 c0kS%0 00 3 


. 18.00@20.00 


15.00@17.00 16.00@ 17.00 


14.50@ 16.00 


19.00@ 21.00 18,00@ 20.00 


. 18.00@ 15.00 


Ee ee Pees Te ee Te ee 10.50@11.50 


REE WAen65h600 60s 000 6ckanscesens see 16.00@ 18.00 


(1) Includes heifer yearlings 450 Ibs. down at Chicago and New York. (2) Includes ‘‘skins on" 
at New York and Chicago. (8) Includes sides at Boston and Philadelphia. 
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fair. Moderate demand for A. C. hams 
for nearby shipment. 

Friday’s prices were as _ follows: 
Hams, American cut, 94s; Liverpool 
shoulders, square, 72s; hams, long cut, 
104s; picnics, 70s; short backs, 105s; 
bellies, clear 83s; Canadian, 100s; 
Cumberland, 94s; spot lard, 57s. 


ane eee 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock 
at leading Canadian centers, week 
ended Oct. 31, 1929, with comparisons, 
as reported by the Dominion Live Stock 
Branch: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 


Week Same 
ended Prev. week, 
Oct. 31. week. 1928. 





Toronto ... Jovs.s ee $ 9.50 $ 9.25 
MND cia vs pus ROSE 8.90 9.00 10.09 
ee aa 9.00 9.00 8.50 
SEG Gwke's aso te vos 5-0 8.00 8.00 8.50 
See 7.50 7.50 8.25 
Been Alert ..... 2.00 7.25 7.50 ee 
ee eae 9.00 8 00 
EN co hich dé bccue-so' 7.50 7.50 7.50 
DD. G3Noses dese eae ad $15.00 
Montreal . ov 14 00 
Winnipeg . 13.00 
Calgary .... on ae : 9.00 
MR opesoccss.cess Meee 11.0 11.00 
Prince Albert ........ . 8.00 8.00 10.00 
RD ET ono 4.0 ois 4:4.4\0 9.10 11.25 11.00 
eee 9.50 9.50 10.00 
SELECT BACON HOGS. 
Sree $12.25 $13.00 £10.50 
a ae 12.90 10.75 
\. .. . Poe . 10.40 11.0) 9.90 
eS ocons See 10.25 9.50 
Edmonton ..... wos wo Cae 10.35 9.50 
Prince Albert .......... 9.95 10.15 9.75 
Moose Jaw ..... ‘ - 10.15 10.25 9.65 
| ee eae me 10.20 10.30 9.75 
GOOD LAMBS. 
Toronto ...... - +. .$12.C0 $12.00 £12.00 
Montreal = . 10.75 11.00 11.50 
Winnip*g ..... : - 9.50 9.50 11.00 
Calgary ..... . 9.00 9.00 11.0) 
Edmonton ......... 9.00 8.00 11.00 
Prince Albert ........ 8.50 8.50 9.50 
Moose Jaw .... .. . 9.00 9.00 10.85 
Saskatoon ... oa 9.00 9.00 10.50 
a os 


WEEKLY HIDE IMPORTS. 
Imports of cattle hides at leading 
U. S. ports for week ended November 
4, 1929, with comparisons, as reported 

by the New York Hide Exchange: 


Week ended New York. Boston. Phila. 
Nov. 2, 1929 . 17,675 8,040 20,998 
Oct. 26, 1929 ...... 387,886 8,270 760 
| a ee 52,357 8,228 57,450 
Oct. 12, 1020 ...... 21,285 


8,053 


Nov: €, 2006 ...... 5,680 12,744 
Oct. 28, 1928 .. . 74,231 21,277 
Year to: 
Noy. 4, 1929 ....1,691,069 391,725 
Nov, 5, 1928 ....2,824,472 1,064,136 
a oo 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Nov. 6, 1929, 
show exports from that country were 
as follows: To England, 133,159 quar- 
ters; to the Continent, 10,829 quarters. 

Exports of the previous week were 
as follows: To England, 71,110 quar- 
ters; to the Continent, 12,738 quarters. 

S21 eae 
DANISH BACON EXPORTS. 

Exports of Danish bacon for the week 
ended Nov. 4, 1929, amounted to 5,690 
metric tons, according to cable advice 
from the U. S. Dept. of Commerce. 

———$——_ 
HULL OIL MARKET. 

Hull, England, Nov. 6, 1929.—(By 
Cable.)—Refined cottonseed oil, 34s 6d; 
Egyptian crude cottonseed oil, 30s 9d. 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES.—The further dra- 
stic liquidation in all stock and com- 
modity exchange markets has continued 
to affect the cash market for hides. 
Trading has been practically at a stand- 
still except for limited sales by a packer 
without tanning account outlet, follow- 
ing the news of the drastic break in the 
South American market. Other pack- 
ers have not recognized these sales as 
establishing the market and are not 
quoting hides on any basis at the 
moment. Consequently, the actual 
market is somewhat in doubt, where 
quantities of hides are concerned, and 
quotations in the adjoining table are 
purely nominal, based on last week’s 
sales and offerings. Where a range is 
shown, the inside figure represents this 
week’s sales by one packer, and buyers 
are quoting the market nominally on 
that basis to %4c lower. 

Sales by the one packer during the 
week covered 3,000 Oct.-Nov. heavy 
native steers at 17%c, 1,400 butt 
branded steers, same dating, at 17c, and 
late this week 4,000 light native cows, 
running mostly Novembers, at 14%c. 
Unconfirmed report around the market 
late this week are that a car of heavy 
native steers has sold at 17c. 

At the opening of the week, some 
small sales were made in the South 
American market at $38.00, gold, a de- 
cline of $1.00 from previous sale, and 
equal to about 17%c, cif. New York. 
Later, market broke sharply on sales 
of 13,000 to Russia and about 44,000 
to U. S. A., on basis of $35.00 gold for 
frigorifico steers, equal to about 16c, 
or full 2c down from trading two weeks 
ago. 

SMALL PACKER HIDES.—Small 
packer November hides began to move 
early in the period when two killers 
moved November productions, totalling 
about 8,000, at 15c for all-weight native 
steers and cows and 14%c for bulls. 
Bids dried up later and, following the 
news of the break in South American 
market, another local small packer sold 
about 12.000 November hides at 14c for 
native all-weights and 13c for branded. 

HIDE TRIMMINGS.—Big packer 
hide trimmings quoted $36.00 per ton, 
Chicago basis, last paid. 

COUNTRY HIDES.—The country 
hide market is necessarily in an un- 
settled condition, with practically no 
trading going on. Prices are quoted 
only in a nominal way until the packer 
market settles. All-weights last sold 
at 12c. Heavy steers and cows 11@ 
11%c, nom. Buff weights 12@12%c, 


nom. Extremes quiet and nominally 
around 14@14%c. Bulls around 8@ 
8%c,_ selected.  All-weight branded 


around 10@10%%c, less Chicago freight. 

CALFSKINS.—Packer calf quiet and 
quoted in a purely nominal way on basis 
of last sales at 28c, northern basis, for 
October skins. 

First-salted Chicago city calf offered 
late at 10c, and this can be obtained 
for 10/15 lb. on split weight basis. 
Mixed cities and countries 164%2@17c, 
nom.; straight countries around 15c, 
nom. 

KIPSKINS.—Packer_kips continue 
quiet and nominal quotations, based on 
last trading, are 22c for northern na- 


tives, 20c for over-weights and 18c for 
branded. 

First-salted Chicago city kips re- 
ported sold late in week at 17%c for a 
ear. Mixed cities and countries around 
15@16c, nom.; straight countries 14@ 
15c, nom. 

Last trading in packer regular slunks 
was at $1.40, and 27%c last paid for 
hairless, 16 in. and over. 

HORSEHIDES.—Market slow and 
good city renderers quoted around $5.00 
@5.25, ranging down to $4.00@4.50 for 
mixed lots. 

SHEEPSKINS.—Dry pelts quoted 
18@19c per lb. One big packer moved 
a car of shearlings, running about 65 
per cent No. 1’s and 35 per cent No. 
2’s, at $1.074%, Some houses still sold 
up on pickled skins, but market easier 
and sales of three cars reported at $9.00 
per doz. flat for big packer production 
at Chicago. The continued decline in 
the wool market has resulted in a dull 
market for lamb pelts. Big packer 
wool lambs $2.10 per cwt. live lamb paid 
at Chicago, and quoted in other direc- 
tions at $2.00 per cwt. live lamb top, 
with lighter small packer stuff priced 
down to $1.80 per cwt. live lamb. 

PIGSKINS.—A few more cars No. 1 
pigskin strips reported at 7c, Chicago 
basis, steady. Fresh frozen scraps for 
gelatine quoted 5% @6c. 


New York. 

PACKER HIDES.—Market quiet but 
easy. No trading reported, all packers 
having moved their October productions 
earlier, but last sales prices are hardly 
a market criterion. Some definite ac- 
tion being awaited in the Chicago mar- 
ket to establish prices. 

COUNTRY HIDES.—The unsettled 
condition of the packer market has 
affected the country market so that 
trading is at a standstill. Purely nomi- 
nal quotations on buffs are around 12c, 
extremes around 14c. 

CALFSKINS.—City calfskin market 
active and easier. Several cars 5-7’s re- 
ported sold for export at $1.75; two or 
three cars 7-9’s moved at $2.25@2.30; 
sales of 9-12’s reported at $2.95, and 
one lot at $2.80, latter reported as not 
standard selection. 

New York Hide Exchange Futures. 

Saturday, Nov. 2, 1929—Close: Nov. 
14.25b; Dec. 14.80@14.95; Jan. 15.22@ 
15.80; Feb. 15.35n; Mar. 15.50n; Apr. 
15.65n; May 15.82 sale; June 15.90b; 
July 16.00n; Aug. 16.10n; Sept. 16.25@ 
16.35; Oct. 16.35n. Sales 12 lots. 

Monday, Nov. 4, 1929—Close: Nov. 
14.25n; Dec. 14.80@15.20; Jan. 15.20b; 
Feb. 15.35n; Mar. 15.50n; Apr. 15.70n; 
May 15.91b; June 16.00n; July 16.15n; 
Aug. 16.30n; Sept. 16.45b; Oct. 16.50n. 
Sales 7 lots. 

Tuesday, Nov. 5, 1929—Holiday; no 
market. 

Wednesday, Nov. 6, 1929—Close: 
Nov. 14.00n; Dec. 14.60@14.90; Jan. 
14.81@15.09; Feb. 15.00n; Mar. 15.15n; 
Apr. 15.30n; May 15.40 sale; June 
15.55n July 15.70n; Aug. 15.80n; Sept. 
15.90 sale; Oct. 16.00n. 

Thursday, Nov. 7, 1929—Close: Nov. 
14.00; Dec. 14.50@14.60; Jan. 14.90; 
Feb. 15.00; Mar. 15.10; Apr. 15.20 May 
15.82@15.33; June 15.40; July 15.50; 


43 


Aug. 15.60; Sept. 15.70@15.75; Oct. 


15.80. Sales 62 lots. 

Friday, Nov. 8, 1929—Close: Nov. 
13.75; Dec. 14.20; Jan. 14.40@14.42; 
Feb. 14.50; Mar. 14.60; Apr. 14.70; May 
14.85@14.95; June 15.00; July 15.10; 
Aug. 15.25; Sept. 15.35 sale; Oct. 15.50. 
Sales 53 lots. 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended November 2, 1929, were 
2,896,000 lbs.; previous week, 3,777,000 
Ibs.; same week last year, 4,086,000 
lbs.; from January 1 to November 2 
this year, 166,471,000 lbs.; same period 
a year ago, 170,581,000 Ibs. 

Shipments of hides from Chicago for 
the week ended November 2, 1929, were 
3,132,000 Ibs.; previous week, 3,946,000 
Ibs.; same week last year, 3,966,000 Ibs.; 
from January 1 to November 2 this 
year, 181,325,000 Ibs.; same period a 
year ago, 188,368,000 lbs. 

fo 
CATTLE HIDE IMPORTS. 


The imports of cattle hides during 
September, 1929, totaled 507,000 pieces, 
compared with 283,000 pieces in the 
same month a year ago, and 479,000 
pieces for August of this year. Im- 
ports from Argentina and Uruguay 
dropped off somewhat in September, 
but were still more than double those 
of September a year ago. During the 
last half of October sales of frigorifico 
cows were reported to total 7,500, while 
sales of Argentine steers totaled 40,000, 
and Uruguay steers 11,000. 

nr < oe 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for 
the week ended November 8, 1929, with 
comparisons, are reported as follows: 
PACKER HIDES. 


Week ended Prey. Cor. week, 
Nov. 8, week. 1928. 
Spr. nat. strs @19%n @20n 24 @24% 
Hvy. nat. strs @17% @18 @22% 
Hvy.Tex.strs.17 @17%4n @17%ax @19%b 
Hvy. butt 
brnd’d strs.17 @17% @17%ax @19%b 
Hvy.Col.strs. @164%n @16% @18%b 
Ex-light Tex. 
ere @1in @15 @17%b 
Brnd’d cows. } ny @15 @17%b 
Hvy.nat.cows @1 @16%4ax20%@21 


Lt. nat. cows. 14%4915% 15%ax 19 @19% 


@ 
@11% tae 


Nat. bulls ..11 @11%n 
Brnd’d bulls. a 10 @10%n @13 
Calfskins ... 3n @23 @23 
Kips, nat. .. oon @22 @25 
Kips, ov-wt.. @20n @20n 24n 
Kips, gag ns } 23n 
Slunks, reg. @1. @1.75 
Slunks, hris.. G2is nyse @60n 
Light native, butt b Colorado steers 





le per lb. less than heavies. 
CITY AND SMALL PACKERS. 


Nat. all-wts.. ™ @15%n @19 
Branded .... @13 @1in 17 
Nat. bulls...104%@llin 11 @l11%n 12% 
Brnd’d bulls. ed 10 @10%n @11% 
Cc — ies 19n @20n 24%@26 
Coccccce p pe] 19 @20 @23 
a = reg. . @1.2 @1.25 @1.55 
Slunks, hris.. bf tang @25n @55 
COUNTRY HIDES. 
Hvy. steers. . @lin @11%n 144@15 
Hvy. cows... @lin @11%4n 144@15 
Buffs ....... 1 @12%n 15 15% 
Extremes ...14 @144n @14%n 17 17% 
| ae 8 @8%n 8 @ a = 11% 
Calfskins ... 15: S33 
TD as0csves 4n 15 1 5% 17% 18% 
Light calf...1.00@1.10 1.10@1. 4 1.35@1.50 
Deacons ....1. ‘ys =F 10 1.10@1.20 1.35@1.50 
Slunks, reg..50 50 @60n 75 90 
Slunks, hris.. Gren $ =. 25 30 
Horsehides ..4.00@5.25 4.00@5.50 5.50@6.50 
Hogskins .. 60 @65 60 @65 70 @80 
SHEEPSKINS. 

Pkr. lambs...1.20@1.35 1.50@1.90 ........+. 
SmI. pkr. 

lambs ..... 1.10@1.25 1.25@1.50 1.85 
Pkr. shrigs... @1.07141.124%@1.17%41 1.65 
Dry pelts...... 18 @19 18 @19 25 @27 





THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Ill., Nov. 7, 1929. 

CATTLE — Compared with a week 
ago: Weighty steers, 25@50c lower, 
mostly $1.00@1.25 under Monday of 
week under review; long yearlings, 
25@50c lower; light yearlings in mea- 
ger supply and unevenly strong to 50c 
higher. There was sharp discrimina- 
tion against weighty steers all week, 
and at same time regular scramble for 
yearlings scaling 900 lbs. downward. 
All she stock is steady to 25c or more 
lower than week ago, but 25@50c, 
largely 50c, under Monday, some butch- 
er heifers grading medium to good off 
more. Bulls, unevenly strong on 
weighty kinds to as much as 25c lower 
on common light and medium weight 
offerings; vealers, mostly $1.00 high- 
er; extreme top fed steers, $16.00; prac- 
tical top, $15.75, paid mostly for fin- 
ished long yearlings and light steers 
reflecting high finish. Practical late 
top on choice heavies, $14.50, most 
heavies selling at $13.50 down to $12.00 
at close; light heifers, up to $15.25; 
most fat cows, $7.00@8.25, with low 
cutters at $4.75@5.00, and cutters at 
$5.25@6.00 at close when most butcher 
heifers turned at $8.00@10.00. Bulk of 
little fed yearlings brought $13.00@ 
14.25 during the week; numerous loads, 
$14.50@14.75; mixed offerings, as high 
as $15.65. 

HOGS—Hog prices declined to new 
low levels for the season during the 
week. Compared with last Thursday: 
Weight averages over 200 lbs., 10@15c 
lower; lighter weights, 25@40c lower; 
packing sows, steady to 25c lower, 
lighter weights showing the decline. 
Big packers were consistently bearish; 
small packers principal buyers. Today’s 


top, $9.25; bulk good to choice 190- to 
300-lb. weights, $9.00@9.15; 150- to 
180-lb. averages, $8.65@9.00; pigs, 
$8.25@8.65; bulk packing sows, $7.85@ 
8.25. 

SHEEP—Early fat lamb price ad- 
vances, prompted by light receipts, 
were mostly wiped out later due to slow 
dressed lamb trade. Compared with 
last Thursday: Fat lambs, steady to 
25c higher; fat ewes, strong to 25c 
higher. Tops: Fat lambs, $13.25; fat 
ewes, $5.75; Late bulks: Fat native 
lambs, $12.50@12.75; yearlings, $9.50@ 
10.00; fat ewes, $5.00@5.50; good to 
choice lightweights, $12.25@12.75; top, 
$13.10. 

~~ Qe 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Kansas City, Kan., Nov. 7, 1929. 

CATTLE—Offerings of fed steers and 
yearlings were the largest in several 
weeks, and the quality considerably im- 
proved. A weaker undertone prevailed, 
and choice fed steers and the better 
grades of yearlings are closing steady 
to 25c lower, while other grades are 
25@50c off. Choice mixed steers and 
heifers made $16.25, while best year- 
ling steers went at $16.00. Most of the 
fed arrivals were taken from $10.50@ 
14.50, while a few grass steers went 
from $8.00@9.50. Better grades of 
yearling heifers are weak to 25c off, 
while other she stock and bulls declined 
25@50c. Prices on vealers are steady 
to weak, with $12.50 taking choice 
grades at the finish. 

HOGS—More liberal supplies at all 
markets influenced a weaker feeling in 
the trade, and all grades and weights 
are selling at unevenly 20@35c lower 
rates as compared with last Thursday. 
On the mid-week session the extreme 









































Chicago, Ill., Kennett, Murray & Co. 
Cincinnati, O., Kennett, Colina & Co. 
Dayton, O., Kennett-Murray-Hostetter, Inc. 
Detroit, Mich., Kennett, Murray & Colina 


East St. Louis, Ill., Kennett, Sparks & Co., Inc. 
Indianapolis, Ind., Kennett, Whiting, Murray & Co. 


@ Lafayette, Ind., Kennett, Murray & Co. 
Louisville, Ky., P. C. Kennett & Son 
Montgomery, Ala., P. C. Kennett & Son 
Nashville, Tenn., Kennett, Murray & Co. 

\ Omaha, Nebr., Kennett, Murray & Co. 
© Sioux City, Ia., Kennett, Murray & Brown 


.Washington, D. C.—Service Department 
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top rested at $8.95, which is the first 
time since early in January that the 
outside price has been under the $9.00 
mark. Shipping orders have been mod- 
erate, but on late days packers have 
been liberal buyers. Packing grades 
are around 25c lower. 
SHEEP—Substantial price advances 
were scored in fat lambs early in the 
week, but most of the upturn was 
erased at the close. Final prices are 
steady to 15c higher than a week ago. 
The peak was reached on Wednesday 
when shippers paid up to $13.10 for 
choice range offerings. Most of the fed 
westerns and range lambs cashed from 
$12.60@13.00. Mature classes held 
steady to strong, with slaughter ewes 
selling from $5.00@5.60. 
Ss 
OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Omaha, Nov. 7, 1929. 

CATTLE—Fed steers and yearlings, 
after working higher early in the week, 
lost the advance later and closed the 
week about steady on yearlings, with 
other classes mostly 25c lower. She 
stock and bulls held mostly steady, and 
veals closed the week strong to 50c 
higher, with the practical top $14.00. 
The week’s top price of $15.75 was paid 
on Monday for a two-load shipment of 
choice yearlings averaging 1,030 lbs. 

HOGS—Revision to hog prices 
throughout the period has been down- 
ward, and values are now resting at 
the lowest point since last January. For 
the period, a break of 25@50c has been 
recorded on all classes, with Thursday’s 
top registered at $8.70 and the bulk of 
the 200- to 300-lb. butchers finding a 
release at $8.50@8.65. 

SHEEP — Moderate _ receipts of 
slaughter lambs apparently did not 
alter the situation as demand has lacked 
breadth throughout the period, and the 
undertone notably weak, comparisons 
Thursday with Thursday showing a loss 
of around 25c. Matured sheep have 
been scarce and are strong to 25c high- 
er. Thursday’s bulk of fed wooled 
lambs cashed at $12.25; fed clipped 
lambs, $11.50; medium to choice ewes, 
$4.25@5.50. 

—dp- 


ST. LOUIS 
(Reported by U. S. Bureau of Agricultural 
Economics.) 
East St. Louis, Ill., Nov. 7, 1929. 

CATTLE—Under the influence of 
light receipts and keen competition 
early in the week, prices on all classes, 
excepting vealers, showed substantial 
gains. On later sessions all this ad- 
vance was wiped out except on year- 
lings and desirable light steers which 
maintained a 25c higher level. Vealers 
lost 50c during the week. Choice year- 
lings topped at $16.00, while best ma- 
tured steers earned $15.50, and the ma- 
jority of fat steers sold at $13.25@ 
15.25. Mixed yearlings reached $14.60, 
and top heifers registered $14.50, most 
fat kinds scoring $13.25@14.00. Most 
cows claimed $7.25@8.25. Better veal- 
ers finished at $15.00. 

HOGS—Hog prices fluctuated con- 
siderably during the week, but gradual- 
ly lost ground under the influence of 
increased receipts and declining prices 
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on the dressed product. Compared with 
week ago, values are 35@50c lower, 
with light lights off most. Today’s top, 
$9.20. 

SHEEP—Fat lambs advanced consid- 
erably early in the week, but are clos- 
ing with all the advance lost, with spots 
25¢c lower than a week ago. Throwouts 
and sheep generally steady. Top fat 
lambs to packers today, $12.50; bulk, 
$12.00 to mostly $12.25. 


% 


—__@-—— 


SIOUX CITY 


- (Reported by U. S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., Nov. 7, 1929. 
CATTLE—Light cattle receipts as 
the week opened brought a flourish of 
higher prices, but buyers assumed late 


control. Yearlings and light weight 
steers finished unevenly steady to 25c 
lower than last Thursday, and matured 
beeves ruled fully 25c off, but warmed 
up plain kinds are 25@50c down. Choice 
1,091-lb. steers topped at $15.25; year- 
lings and medium weights reached 
$14.90; heavy bullocks stopped at 
$13.50, and most grain feds went at 
$10.75@14.00. The early 25c fat she 
stock advance not only disappeared but 
late values were weak to 25c lower than 
last Thursday. Fed heifers ranged up 
to $13.00, grass kinds brought $10.50 
and beef cows bulked at $6.25@8.50. 
Bulls and veals indicated little change. 
Heavy beef bulls sold up to $8.75, and 
select vealers made $13.00. 
HOGS—The $9.00 butcher faded out 
of the picture completely when 35e de- 
clines occurred. The late top rested at 
$8.70 for choice 200- to 230-lb. averages. 
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The bulk of 170- to 300-lb. weights 
turned at $8.40@8.65. 

SHEEP—Slaughter lambs were weak 
to 25¢ lower, and aged stock steady. 
Choice native and also 86- to 90-lb. fed 
western lambs topped for the week at 
$12.75, with the late bulk of desirable 
grades down around $12.25. Fat ewes 
cashed up to $5.50. 

Se 


ST. PAUL 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


So. St. Paul, Minn., Nov. 6, 1929. 

CATTLE—The opening advance of 15 
@25c on most slaughter classes had 
been wiped out by today, with trade 
ruling extremely slow at the downturn. 
Some few cars of fed yearlings turned 
at $11.50@13.00; best grassers, $10.50; 
bulk grassers, $8.50@10.00. She stock 
closed at $6.25@7.50 on common and 
medium cows; comparable heifers, $7.25 
@8.50; low cutters and cutters, $4.75 
@5.75; bulls, $7.25@7.75. Vealers fin- 
ished at $12.50@13.00. 

HOGS—Increased hog runs found 
lights and butchers around 45c lower 
today, with most sales of these at $8.75. 
Heavier weights sold at $8.50; packing 
sows, on a 25c decline, $7.50@8.00; 
light lights, mostly $8.50. 

SHEEP—Fat lambs ruled 25c higher, 
medium to choice offerings today sell- 
ing at $12.25; bucky offerings, $11.25; 
throwouts, $8.50@10.00. Ewes were 
unchanged, these holding at $5.00 for 
handyweight offerings, with thin culls 
downwards to $2.00. 
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RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Nov. 2, 1929, with 
comparisons: 








At 20 markets: Cattle. Hogs. Sheep. 
Week ended Nov, 2......340,000 557,000 459,000 
Previous week ...........-351,000 664,000 525,000 
WEE acQudsahinsseneaes ,000 583,000 511,000 
. Serer 3,000 458,000 366,000 
| BPA rrr err er. D,000 624,000 421,000 
DIP yTReRer eek er ty 405,000 621,000 363,000 

At 11 markets: Hogs 


Week ended Nov, ‘ 
Previous week 
DOE hia Gad Fa ieee ds hap greece ieee 

WET x potas <0 on 0d Cheba eel geukawas siahe 3 
BS bec a0 cise s An N ey eogbadheanee chin Ghalue d 


MDs .a.crcbic sok shs sh 0 45cm behenses. 5 046s 04. teen 

At 7 markets: Cattle. Hogs. Sheep 
Week ended Nov. 2......248,000 391,000 260,000 
Previous week ........ 3,000 486,000 333,00° 
1928 wancwes 886,000 311,000 
Serra 318,000 208,000 
Pree e 450,000 256,C00 


453,000 186,000 


U. S. INSPECTED HOG KILL. 

Hogs slaughtered under federal in- 
spection at nine centers during the week 
ended Friday, Nov. 1, 1929: 


Cor 
Wk. ended = Prev. week, 
Noy. 1. week. 1928 

CO eee Te 149,422 127,420 181,276 
Kansas City, Kan.... 37,545 42,139 41,108 
| re rr 27,212 31,072 22,458 
<a | Ae 53,950 72,341 
rs 14,481 16,917 11,520 
OP. TAR 79,787 67,085 57,452 
St. Joseph, Mo....... 19,184 23,651 23,184 
Iridianapolis ......... 24,667 24,011 16,129 
New York City....... 38,312 38,135 45,271 


*Includes East St. Louis, Ill. 
ee eae 
There are two principal methods of 
dressing sheep. What are they, and 
what are their differences? Ask the 
“Packer’s Encyclopedia,’ the “blue 
book” of the meat packing industry. 











Order Buyers 


Union Stock Yards 


J. W. MURPHY CoO. 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Omaha, Nebr. 


So. Omaha 
E. K, Corrigan 





E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Three Markets 


Kansas City So. St. Joseph 
Karl N. Soeder R. G. Symea 














Reference: Stock Yards National Bank. 
Write or wire us 


BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Any Bank in Twin Citie« 





The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 


Write—’Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 
Telephone Yards 0184 


Union Steck Yards, CHICAGO 














Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 


Order Buyers of Live Stock 
McMurray—Johnston— Walker, Inc. 


Indianapolis 
Indiana 


Ft. Wayne 


Indiana 




















Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 














R. R. Lewis Co. 


Hogs 
Union Stock Yards, So. St. Paul, Minn. 


Buyers Only 
Cattle 
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RECEIPTS AT CENTERS TUESDAY, NOVEMBER 5, 1929. THURSDAY, NOVEMBER 7, 1920. 
SATURDAY, NOVEMBER 2, 1929. Cattle. Hogs. Sheep. Cattle. Hogs. Sheep. 
Cattle. Hogs. Sheep. Chicago ..............+6 11,000 83,000 11,000 Chicago .........-....66 9.000 35000 11,000 ce 
ENE LT IED: 500 6,000 4,000 Kansas City ............ 17,000 12,000 7,000 Kansas City ............ 3,000 7.000 3,000 19 
Kansas City ............ 350  -1'800 aeogen._ rrererrrerrrrrrer 8,000 10,000 10,000 Omaha .................. 3,500 5,000 9,000 Ni 
soa ones He A 800 2.500 i00 8. Louls ibe oSedantienss 5,000 18,500 2,000 Bt. Tania ....+.++.-+4. 3,000 15,500 8,500 
oe a gala lad anata 15 3,500 100 = “7 Se Shek Gohan —. oo = > onee Cnet e eee eee 1,C00 8,000 3,500 
St. Jose ahi pn Pe aes 400 3,000 3 = - Sivekecee cake rr-4 anaes $500 og 3 SE  o¢tercesenive os Sass 4,500 
Sioux A Rea 800 1,500 500 ous » ‘a WerTvriy?T Tt 1'2860 1'500 "300 + SE's kath kiss oh 0 040% 5, 13,000 16,500 4 
et 3,500 2'000 2,500 ee ‘ 3 Oklahoma City .......... 1,600 1,200 200 Al 
Oklahoma City | 1... ....! 100 400 dn, 4,700 700 ee eee 8,000 1,000 =, 600 Sv 
Fort Worth ............. 300 200 600 pesentee Seka kkucen tena < ao a 4 A ne ePivchecdesues 700 4,000 300 - 
ee oo, 100 300 ae — alll ieuhoveweeen ee kin = a4 and —— BW had $640.0 4066 60 he 1,800 1,500 14,500 H 
i aeaalanael ean 700 100 16,500 —~ ee a 5001, i 200 =: 1,100 300 : 
eer ss 100 500 me, Wichita ..........0.00- 1,200 3,000 es Se 409 =—-:1,700 100 G. 
i 700 900 200 Indianapolis ose bamwebenws 700 8,000 1,500 Indianapolis ............. 500 6,000 800 Li 
Indianapolis ............ 100 4,000 300 Pittsburgh 5 is nae aneinieed 100 1,C00 el *—E ee 200 2,500 1,200 
Pittsburgh .............. 100 2/000 100 —— cach usteraee 4 “= 4 oo nag Sea eae ue CRS ae 900 1,800 600 Pa 
Eel i Ra act 300 1,100 200 PEED eves scveccioscw' sé 1 00 3 Bu falo baidiy oth sie-coeeau.s 2 0 1,700 L 900 2,! 
RI ee ana 100 500 2090 Cleveland ............... 200 1,300 1,600 Cleveland .........++.++ 300 =—«1,800 = 3,500 9, 
Cleveland SP EASE Be. 200 500 600 Nashville ..... hae naee ue ; 300 700 - 200 Nashville A SR Ra rere 200 700 400 26 
pastevilte TRIE PAE AD 100 300 200 Serre vie 400 Se SE wscevsene se viveas 34505 saee 400 i 
Ee nae 100 en oe " ‘ i ; a " . 8 
MONDAY. NOVEMBER 4, 1929 WEDNESDAY, NOVEMBER 6, 1929. FRIDAY, NOVEMBER 8, 1929. 
Chicago ................. 16,000 35,000 15,000 Chicago ..............4. 15,000 23,000 19,000 Chicago .........-.....55 1,500 19,000 = 9,000 
Kansas City ............ 25,000 9,000 8,000 Kansas City ............ 10,000 11,000 6,000 Kansas City ............ 800 5,000 2,000 
RD. BGs psocnranse ok +s 15,000 10,000 9,000 Omaha .................. 5,000 9,500 13,000 Omaha ............-..+-. 1,100 5,000 4,000 i 
ea acer 4,500 11,000 1,500 St. Louis ............... 5,000 15,500 2,500 St. Louis .........-..... 900 10,000, «500 a 
ee ae 3,500 8,000 3,000 St. Joseph .............. 2,700 8,500 4,000 St. Joseph .............. 500 4,000 = 3,000 De 
SS See a! al lS ee eee 2,600 5,500 4,000 Sioux City ............-. 1,000 3,500 2,000 M. 
St. Paul ..............-. 13,000 21,000 28,000 St. Paul ................ 3,700 19,000 3,500 St. Paul ... vee 1,860 = 12,C00 1,500 Se 
Oklahoma City ......... 3,000 1,500 100 Oklahoma City ......... 2,400 1,800 209 Oklahoma C ity. oka wahiouee 1,200 600 0 6as Mw 
Dest Werth .......3- ... 6,400 700 Se 2S ear. 6,000 800 2,500 Port Worth .......0.005- 2,600 760 1,800 _ 
EEE Oe 300 1,200 Re 700 4,000 400 Milwaukee .............. 300 1,500 200 Hi 
hi noaychisawase & 16,000 1,000 25,000 Denver ......ccccccoces. 2,909 1,500 SS ee Aee 900 100 =15,400 ( 
INDE 505 ides i<~ - 50 500 1,200 300 Louisville ............... 400 1,200 Bp, MDNR oot os «a's 500 1,500 100 me 
Sees 3,000 1,400 SOD MPMNNER sosscs5 6 ene 55 00% 400 2,200 400 Indianapolis ......... -. 600 6.000 1,2 Or 
ee 300 6,000 400 Indianapolis ............ 1,200 7,000 ce: | eee a 2,500 1,800 : 
Pittsburgh oe ee cercecee cs 1,300 6,000 Reed Pittsharsh .............. 100 3,000 ye eee 700 3,500 900 ? 
ie ES Ee 2,100 4,400 300 Cincinnati ..... a 400 3,000 i ES ar 200 4,000 3,200 - 
Buffalo ..........0..0005 Se0D #1100) BOO Ballale ...............-- 100 ~—- 1,000 200 Cleveland .............. 200 800 1,300 +3 
Cleveland ............00. 800 4,500 3,200 Cleveland ............... 500 2,000 2,200 Ns 
SEE. Seti hanncsdn cess 300 =: 1,000 ED: IEDs oo .cnescnveens 300 =: 1,000 200 —— at 
ENE ED: 6,000 600» 6,000 Toronto ........ 2.0.0.6. 600 1,500 1,200 SLAUGHTER REPOR Ww 
rs ot 
. Special reports to The National Provisioner ; 
, LIVESTOCK PRICES: AT LEADING MARKETS. showing the number of livestock slaaghtered at 
Following are livestock prices at five leading Western markets on Thurs- 15, centers for the week ended November 2, 1929, 
day, Nov. 7, 1929 rted to THE N PR i i “SS ewene 
ay, Nov. 7, » as repo o THE NATIONAL OVISIONER by direct wire CATTLE 
of the U. S. Bureau of Agricultural Economics: ms 
eek Cor. 
Hogs (Soft or oily hogs and roast- ended, Prev. week, Me 
ing pigs excluded) : CHICAGO. E. 8ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. Nov. 2. week. 1928. t 
Hvy. wt. (250-350 Ibs.) med-ch.$ 8.60@ 9.25 $ 8.75@ 9.15 § 8. 10@ 8.65 $ 8.40@ 8.95 $ 8.35@ 8.75 Chicago ..........+..006e 27,441 29,636 28,941 
Med. wt. (200-250 Ibs.) med-ch. 8.75@ 9.25 8.85@ 9.20 70 8.50@ 8.95 8.50@ 8.75 amen TT ORS OE): 21,648 27,494 25,204 e 
Lt. wt. (160-200 Ibs.) com-ch... 8.60@ 9.15 8.85@ 9.15 8. 25@ 8.70 8.25@ 8.90 8.50@ 8.75 Ee Ie eS 14,871 22,830 16,630 ot 
Lt. It. (130-160 Ibs.) com-ch.. 8.50@ 9.00 8.25@ 9.10 00@ 8.55 7.65@ 8.75 8.35@ 8.75 is oe eee 13,962 15,908 14,749 
Packing sows, smooth and rough. 7.60@ 8.40 7.85@ 8.25 z. 35@ 7.85 7.00@ 8.15 7.50@ 8.15 gt. Joseph ............:. 7,040 10,074 8,792 ‘ 
Sitr. pigs (130 Ibe. down) med-ch. 8.25@ 8.75 7.50@ 8.75 .....--005 7.50@ 8.25 8.25@ 8.50 Sioux City ............+5 8,287 8,076 6,462 
Av. cost & wt. Wed. (pigs excl.). §.97-226 1b. 8.95-202 1b. 8.29-256 1b. 8.64-219 Ib, 859-221 Ib. Wichita .............5-- 4,805 2,542 1,890 
Slaughter Ca! 938 7,332 
ttle and Calves: Oe Sr 7.443 3, ’ 
STEERS a, 500 LBS. UP): Philadelphia ............ 1,628 1,599 1,582 Sw 
Good-c 11.50€14.75 Indianapolis ... 1,946 2,250 1,901 Ar 
eB 5 i fh IAS 3 Ai etal Soin eA te Boston ........++- ese. 1,968 1,870 1,875 Mc 
a aq a ers New York & Jersey City 9,324 8,531 10,547 ot 
+++ 14.50@15.00 13.75@14.75  13.25@14.75 13.50@15.00 13.50@15.00 Oklahoma City .......... 10.273 6,565 3,768 
. 12.00@14.50 11.75@13.75 11.50@13.25 11.25@13.50 11.50@13.50 Cincinnati. .............- 3'984 3,838 4,308 ' 
ic sc acoaks rem ee 4,190 4,3 3, 
14.75@15.50 15.00@15.75 18.50@15.25 13.50@15.25 13.50@15.2 : — . =e 
12.50@15.00 12.25@15.00 11.75@13.50 11.25@14.00 11.75@13.50 WRIA 8 S505 veh hates ste 138,811 149,455 137,128 *" 
HOGS. A 
15.00@15.75 15.25@15.75 13.75@15.25 14.00@15.75 14.25@15.50 pol aes 5 800 Sv 
cebseRbhebseu¥sonbsonecs 13.00@15.00 12.75@15.25 12.00@13.75 11.50@14.25 12.25@14.25 Chicago ............++.,149,422 127,420 116, en 
—— 5 ato £8. work Manees City ..........00 20,490 31,136 == Ot 
Medium \....+.++.0++: saath 11.00@13,25 9.50@12.75 10.00@12.00  9.25@11.50 10.00@12.25 QIMANA  ----eere-ceereees ey eer 
ome KE issue ieabaee + §.75@11.00 8,00@ 9.50 7.75@10.00 8.00@ 9.25 7.00@10.00 st" Joseph ............., 18,424 24,457 15,605 
(FED CALVES AND Sioux City .....0..s0.e0: 13,834 16,520 9,173 
YEARLINGS (750-950 LBS.) : ; RN 5 0k i'd wk pwns 2,670 = 7,371 4,975 
Choice .....cceccecccecccsecss 15.75@16.25 15.25@16.00 14.50@15.75 14.25@15.75 14.50@15.50 Fort Worth ...........-. 3,304 8,399 6,0: Me 
FEE aM 13.75@15.75 13.25@15.25 12.50@14.50 12.00@14.50 12.50@14.50 Philadelphia ............ 19,601 19,520 20,832 Ww 
HEIFERS (850 LBS. DOWN) : eee eee 23.080 Pg ey Ot 
eR es 13,265 v7 2,222 
PEMD Sos ctxbatoSrasiwassbsae . 14.75@15.25 14.50@15.00 13.25@14.50 13.25@14.75 12.50@14.25 New York & Jersey City ot, 368 58,835 67,555 
see .- .0@14. : . . . : 5 +25 -50 Oklahoma City ......... 6,428 . 
Good 13.50@14.75 13.00@14.50 11.75@13.25 11.50@14.00 11.25@12.5 } 4,345 
Common-med. ++ 7.75@13.50 7.25@13.00 7.25@11.75 7.25@11.75 7.00@11.25 Cincinnati ; 15.476 19,132 25 = ai 
HEIFERS (850 LBS. UP): ee .. 4283 8926 6, 
SAAS eis pron nehdsenseess 11.00@15.00 10.75@14.25 10.75@14.00 10.75@14.50 10.75@14.00 , P " 
| Se eat 9.25@14.50 9.75@13.25 9.25@13.25 9.50@13.25 9.25@12.50 «Total «++ seve eevee 382,452 426,578 875,157 . 
oa Se enn esbeesews 8.25@13.50 8.00@12.00 7.75@11.75 8.00@11.50 8.25@11.00 SHEEP. Je 
COWS: ‘ 5 71.83 Fr 
WORMED fe oo sou 855 eka ah «35 47,839 44,851 71,824 
SEED -Gk5 canbs sa scseeenesses 9.50@10.25 9.25@10.00 9.00@10.25  9.00@10.25 9.00@10.25 Kansas City ............ 16,765 29,757 29,567 Ww 
oS Be uhpeskpennntsn’a 7. 9.50 8.00@ 9.25 7.75@ 9.00 7.50@ 9.00 7.60@ 9.00 Omaha ..............05: 19,887 26,932 27,218 Di 
Common-med. ............ pean 6. 75@ 7.75 6.50@ 8.00 6.25@ 7.75 5.75@ 7.50 6.10@ te eer 5,103 6,262 7,525 Ke 
Low cutter and cutter........ 4.50@ 6.00 4.00@ 6.50 5.00@ 6.25 4.50@ 5.75 4.50@ 6.10 St. Joseph Bs ks mhaanaeee 13,341 16,408 = 
BULLS (YEARLINGS EXC.): Sioux City ....-..-.+++. 208 15, 
Beef, ia Renee ces sone 5.75@10.25 8.00@ 9.50 8.00@ 9.25 7.50@ 8.75 8.00@ 9.00 Wate caresesssesee ees an sam 4 = 
emp eerseséneceses seee 6.75@ 9.00 6.00@ 8.00 6.25@ 8.00 5.50@ 7.50 6.00@ 8.00 philadelphia ............ 5,344 5,826 5,790 
VES (500 LBS. DOWN): Indianapolis ............. 904 584 963 
26 Sv 
8.50@11.50 8.00@11.50 8.50@11.00 8.00@11.50 8.00@11.00 Boston ..............- ces 7,185 7,053 7,205 A 
7.00@ 8.50 6.00@ 8.00 5.50@ 8.50 6.00@ 8.00 5.50@ 8.00 New York cone poe Mes = 7 BI 
; SE oa; ccncvass sss 1,860 2,002 1,831 > 
12.50@15.50 13.50@15.00 11.00@14.00 10.00@13.C0 11.00@13.50 Denver ................. 6.349 13,061 9,768 
11,00@12.50 11.00@13.50 9.00@11.00 8.00@10.00 8.50@11.00 awe avers 
7.00@11.00 6.00@11.00 6.00@ 9.00 6.00@ 8.00 6.00@ 8.50 WME Stk oa Seaton 211,920 229,701 268,121 
SLAUGHTER SHEEP AND LAMBS: o 
Lambe (se the. o=) ay ey: unaeqsa.se byes oy 5 mene 11-75@12.75 11.75@12.50 . 
Lam yo eee . . 25) .25@11.75 10.50@11.75 ire- 7 
Kamig  etehn)--": Roogaots ‘Sooginso ‘Sioginss “Tanitas SANGO) qaonte'tn the hie cele? How devem. | 
earling wethers $ - 
down) medium-choice....... 8.00@10.25 7.50@10.00 7.00@ 9.75 8.25@10.25 7.00@ 9.75 eratures affect shrinkage? Ask the Ur 
Bwes (120 Ibs. down) ‘med-ch. 4.50@ 5.75 4.25@ 5.25 4.25@ 5.75 4.50@ 5.60 4.25@ 5.25 lPacke ie clopedia” a aan ” 
Ewes (120-150 Ibs.) med-ch... 4.25@ 5.75 4.00@ 5.25 4.00@ 5.50 4.25@ 5.25 4.00@ 5.25 nd ta y ’ ° 
Ewes (all weights) cull-com.. 2.25@ 4.50 1.50@ 4.00 1.75@ 4.25 2.00@ 4.50 1.50@ 4.25 packer’s guide. 
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’ 
. PACKERS’ PURCHASES agg ol dita thin CHICAGO LIVESTOCK 
. > z8. \ 
Sheep. Purchases of livestock by packers at principal pj) 2 Statistics of livestock at the Chicago Union 
11,000 centers for the week ended Saturday, November 2, egy ay — soni — 1508 Stock Yards for current and comparative periods 
3,000 1929, with comparisons, are reported to The swift & Co., Balti- are reported as follows: 
9,000 National Provisioner as follows: oS Lae: oe AE ee 184 
3,500 og GO Rs ee ene RECEIPTS. 
31500 CHICAGO. The Layton Co. .... .... .... 1,174 = 
im Cnttie, Hage, thon. Curae Tes: Mas o800 nt.) en, Got, Besse ROE SOaeR Seale 
200 Armour and Co.......... 6,902 4,426 15,194 N.Y.B.D.M. Co. .... 19 .... .:.. sees Pues, Oct. 20.... 8.235 2,840 31,795 13,181 
1,600 Bwitk Osos occ ssesac, 7,100 4,867 14,683 Bimbler, Harrison, Wed.. Oct. 30....18,669 2,472 20,793 19,243 
300 ee? 2 Sere 2,760 4,144 ,337 Wi, Wie pth bainvacs Chet hed 750 .... Thur, Oct. 31.... 7,005 2.595 34,160 11,946 
44,500 Wilson & O0...........- 4,882 6,285 10,125 Corkran Hill, “Baiti- Fri., ‘Nov. 1....-. 1,842 ‘555 22,214 8,728 
300 Anglo-Amer. Prov, Co... 1,201 5,119 SEES eee ee ree os ae eee 200 7.000 4.000 
) 100 G. H. Hammond Co...... 2,835 1,071 «.s  OTHETB wesseeseeeeees 583 875 87 = 282 % alee eer . —_ 
) 800 Libby, McNeill & Libby.. 1,671 tees tees ee me | This Week ...... 60,185 12,128 164, 430 80,303 
1,200 Brennan Packing Co., 7,336 hogs; Independent Total .......0+4- +. 4,112 7,341 21,215 2,683 Previous week ...59,931 11,234 79,275 
) 600 Packing Co., 2,080 hogs; Boyd, Lunham & Co., INDIANAPOLIS Year ago ........ 62,499 11,822 136, 083 97,107 
900 2,510 hogs; Western Packing & Provision Co., . Two years ago...66,223 13,318 117,556 62,424 
) 8,500 9,448 hogs; Agar Packing Co., 5,880 hogs; others, Cattle, Calves. Hogs, Sheep. Total receipts for month and year to Nov. 2, 
400 26,773 hogs. Foreign ........+..- 1,766 2,684 22,792 4,838 with comparisons: 
400 Totals: Cattle, 27,441; calves, 6,543; hogs, Kingan & Co,...... 1,025 520 19,766 1,068 
80,839; sheep, 47,339. Armour and Co, .... 603 20 =61,849 85 pa a, 
OMAHA Ind’pls, Abt. Co, .... 1,651 223 374 659 1929, 1928. 1929. 1928. 
AHA. Hilgemeier Bros. .. Sines: RE Sones p : 
9,000 Cattle and Brown Bros. 136 20 154 7 Cattle ....... 17,844 15,640 2, -. 773 2,076,432 
) 2,000 : he ag ; Calves ...... 3,768 4,192 471 657,171 
4,000 calves. Hogs. Sheep. Schussier Pkg. Co... 48 sone 403 vane p> 
500 Armour and Co. . .. 3,124 4,739 4,830 Riverview Pkg. Co. 16 eeee 127 eeee = are be gag “ = - toa, 4 My =. ref 
y 3.000 Cudahy Pkg. Co ‘om aoe (Cee See oe es. n if hk alata . . rs 
) 2,000 Shy ag - 1708 4,298 Mass Hartman Oo... 28 ‘id .. SHIPMENTS 
 — 1'500 MEE BOR: cise ancesss 2,067 4 2,086 Laat 2 tone ees 8. 
nit: Ww 00. vss icacease 3,889 2,883 4,865 Art bag siahese 5 53 
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HIS Stevenson 


you full details? 


New WEDGETIGHT Fas- 
tener makes doors doubly 


cost. Or sold separately Los Angeles 
for your present doors— 


any make. 


Fully Protected by Patents—All 


many cubic 


“Door That Cannot 

Stand Open” eliminates the need for the 
old vestibule air lock. It does the job better 
and saves you valuable space. Shall we send 


STEVENSON COLD 
STORAGE DOOR CO. 


Special Traveling Representative for 
Southern States, Address Chester Office. 


Stevenson 
That Cannot Stand Open” 


infringements 


Saves you 


feet of 

money- 

earning 
space 


San Francisco 


will be prosecuted, 








For the safe storage of meats, fish, poultry, 
game, dairy products, fruits, vegetables and other 


efficient — adds years of cs 
protective fife. Ofered CHESTER, PA. U. S. A. foods, Frick Refrigeration offers many distinct ad- 
°o a yen- j 

Some at slight extra New York Chicago vantages. 


Safe, economical, durable machinery—preferred 
by managers and engineers for nearly 50 years. 


Write for Ice and Frost bulletins. 










Yacumuly 


R SINCE 1A A2 





for the 


PACKER, SAUSAGE MAKER, RENDERER 
AND BY-PRODUCT MANUFACTURER 


Ammonia or Carbon 
dioxide systems of 
refrigeration 
Write for Bulletins 














RAT CONTROL IN MEAT PLANT. 
(Continued from page 27.) 
apples, and bananas have all been 
found to be very effective for this pre- 

baiting. 

When the rats have become accus- 
tomed to come to these feeding stations, 
the food they have taken the most of 
should be selected as a bait to be 
treated with squill and put out for the 
unsuspecting rodents to take. 

This system of prebaiting and fol- 
lowing.up with the treated baits has 
proved itself to be much more success- 
ful than simply putting out the treated 
baits the first night. 

It must be remembered that rats have 
courage and intelligence. ‘They avoid 


















Mundet “Jointite” 
Cork Board 


is ideal insulation for the meat plant 
—for ice tanks, cold rooms, cold 
piping, roofing, floors, etc. 

Each job is carefully studied by 
Mundet’s engineers with but one ob- 
ject in mind, i.e., to give the meat plant 
the mg best that is suited to its needs, 
using the highest grade materials at the 
lowest possible cost. 

Mundet ‘‘Jointite’’ Cork Products plus 
Mundet installation service insure insula- 
tion of the highest efficiency and greatest 
ultimate economy, 


No job too large or too small. 


L. Mundet & Son, Inc. 


Established 1865 
461 8th Ave. New York City 




















traps and know how to keep their dis- 
tance. This new preparation gives the 
packer the weapon he has needed. By 
planning definite rat campaigns within 
their own plants they will help to re- 
duce the number of this army of rodents 
that is costing the industry a great loss 
every year through food consumed and 
spoiled and buildings damaged. 


Approved by the Government. 

Extracts of red squill are authorized 
by the U. S. Bureau of Animal Industry 
for use in inspected meat plants for 
rodent control purposes. Following is 
the announcement to this effect: 

“Experiments conducted by the Bu- 
reau of Biological Survey having shown 


that red squill is an effective rat poison 
and that it is less dangerous than any 
other known poison, the use of baits 
containing this poison in edible-products 
departments, with the exception of dry 
salt cellers, may be permitted under the 
restriction applicable to barium car- 
bonate, as given in Service and Regula- 
tory Announcements for June, 1923, 
page 55. Use of barium carbonate, 
either alone or in combination with red 
squill, remains permissible under the 
same restrictions.” 
——> —— 

How much hair does the average hog 
careass yield? Ask the “Packer’s Ency- 
clopedia,” the “blue book” of the meat 
packing industry. 
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Plant Cooling Notes 


For the Meat Plant Employee Who Is 
Interested in Refrigeration. 








SUPERHEATED SUCTION GAS. 
By Robert S. Wheaton. 

Every engineer desires to obtain the 
greatest efficiency from his refrigerat- 
ing machine. Even if a compressor and 
the rest of the equipment of a plant 
are in first-class condition, the plant 
can not be operated at its best unless 
the gas returning to the compressor 
contains a few degrees of what is 
known as superheat. 

For instance, when the suction pres- 
sure on the compressor is 20 lbs., as 
shown by the pressure gauge, the tem- 
perature of the suction gas is 5.5 degs. 
F., providing the gas is in a saturated 
condition. 

As this saturated condition is ex- 
tremely difficult to obtain and main- 
tain, operators adjust the expansion 
valves so that the temperature of the 
suction gas is a few degrees higher 
than the saturated gas temperature. 
These extra degrees of heat are what 
are known as the number of degrees 
of superheat under which the unit is op- 
erating. 

If a high degree of superheat is ob- 
tained, the gas becomes much thinner 
than the saturated gas, and the com- 
pressor will have to be operated longer 
than necessary. If no superheat is ob- 
tained the ammonia gas will, at times, 
begin to carry evaporated ammonia 
back to the compressor. This also 
makes it necessary to operate the com- 
pressor longer than should be required. 

The amount of superheat agreed 
upon by the engineering societies in 
the Standard Test Code is 9 degs. F. 
This is to exist in the suction line 10 
feet from the compressor. To increase 
the amount of superheat, the amount of 
liquid allowed to pass through the ex- 
pansion valve to the coolers is de- 
creased. To decrease the superheat, the 
expansion valve is opened wider. 

The old rule of thumb method of oper- 
ating so that frost forms on the con- 
nections to the compressor, and the dis- 
charge pipe is so hot that the hand can 
just be held on it, was all right in its 
day. But it is the better plan to in- 
sert a thermometer in a mercury well 
in the suction line, check the suction 
gauge to make sure it is correct and 
then check up on the operation of the 
oe by means of the ammonia 

e. 

The time is undoubtedly coming when 
all refrigerating equipment will be 
fitted with valves which will govern the 
admission of ammonia into the coolers 
to the load. In the meanwhile, the en- 
gineer will get better results by study- 
Ing the relation of ammonia pressures 
and temperatures. 
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EVAPORATOR COIL CORROSION. 

The corrosion of evaporator coils in 
a brine tank just below the surface of 
the brine and close to the brine return, 
is often due to air being caught up by 
the falling brine and carried into the 
brine, says a writer in Refrigerating 
World. 


The oxygen in the air comes in con- 
tact with the evaporator coils and 
causes serious pitting, this only occur- 
ring in the locality of the brine return. 

The brine return pipe is often sit- 
uated a few inches above the level of 
the brine, when running full bore con- 
siderable air will be caught up by the 
falling brine and carried below the sur- 
face. 

When air is present in brine it will 
always cause corrosion of any metal 
surfaces. The best remedy is to carry 
the brine return pipe just below the 
surface of the brine, so that the falling 
brine does not come in contact with the 
air. 

This is open to the objection that 
the brine flow cannot be inspected as 
before. . This can be remedied by fitting 
a second branch pipe to the brine re- 
turn which discharges just above the 
level of the brine. A two way valve 
should be fitted at the junction of the 
two pipes so that the brine fow can be 
diverted along either pipe. uring nor- 
mal running the flow is by way of the 
submerged pipe, but when it is required 
to inspect the flow of falling brine it 
should by diverted to the second pipe. 








Temperatures ! 


Do you watch them 

In the hog scalding vat? 

“« “ rendering kettle? 
lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 

Or in a dozen other places 
in your plant? 

If you do not, you are los- 
ing money every day. 

teprints of articles on 
‘Temperature Control in the 
Meat Plant which ran in 
THE NATIONAL PROVISIONER 
may be had by subscribers 
by filling out and sending in 
the following coupon, togeth- 
er with 5c in stamps. 
THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago. 


Please send me reprints on Tem- 
perature Control in the Meat Plant. 


“ce 6“ 
“ce “ 
“ce “cc 
“ “c 
6 “ 


“ “ 


| | i Prrerrrerrrrrrrr rrr rr ert erik 
PD Sin aaleh pes a0 b Reese etvaa.ee 
Ch atiinetaced Cree nwaaes ese secs 


Enclosed find a 5c stamp. 
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REFRIGERATION NOTES. 


The Merchants Ice & Storage Co., 
San Antonio, Tex., has plans in prep- 
aration for an addition to its cold stor- 
age plant. The addition will contain 
100,000 cubic feet. 

The Hardware City Cold Storage Co., 
New Britain, Conn., is planning the 
erection of a cold storage plant seven 
stories high. It will cost approximate- 
ly $150,000. 

The Merchants Grocery Co., Blythe- 
ville, Ark., will erect a cold storage 
plant. 

Considerable overhauling and _ re- 
placement of equipment is being done 
in the plant of the Union Cold Storage 
Co., Pittsburgh, Pa. New compressors 
will be installed and the power plant 
will be replaced by an electric drive. 
The cost of the improvements will be 
in the neighborhood of $100,000. 

The Virginia Apple Storage Co., Inc., 
Winchester, Va., is building a cold stor- 
age plant. It will have a capacity of 
120,000 barrels and an ice making ca- 
pacity of 15 tons daily. 

The Texas Ice & Refrigerating Co., 
Fort Worth, Tex., has let a contract 
for remodeling work in its plant. About 
$10,000 will be spent. 

A cold storage room is being added 
to the plant of the Honey Grove Ice 
Co., Honey Grove, Tex. 

Reorganization papers have been 
filed by the Anderson Ice & Cold Stor- 
age Co., Richmond, Ind. The capital 
stock is 400 shares of no par value. 
The directors are Albert Anderson, 
Anna M. Anderson, William J. Ander- 
son and A. O. Vioni. 

A contract has been let for an addi- 
tion to the pre-cooling plant of L. Max- 
cy, Inc., Frostproof, Fla. 

The San Perlita Development Co., 
San Perlita, Tex., plans the erection of 
an ice and cold-storage plant to cost 
$25,000. 

The Crosby Ice & Cold Storage Co. 
has been organized by I. C. Krenek, 
with a working capital of $30,000. 

The Spadere Holding Co., of New 
York City, will erect a one-story steel 
and concrete cold-storage plant at Fort 
Myers, Fla. Sam Bruton, Graystone 
Hotel, is in charge of construction. 

—-—4%--— - 
HEAVY CATTLE IMPORTS. 

During the year ended June 30, 1929, 
imports of cattle were unusually heavy, 
resulting in an import balance of 
537,000 head, the largest on record, with 
the exception of 1914, according to a 
report of the U. S. Bureau of Agricul- 
tural Economics. Owing to diminished 
supplies in this country and consequent 
higher prices, imports of fresh beef and 
veal have rapidly advanced, until in 
1928-29, net imports amounted to 
59,566,000 pounds, a gain of 31 per cent 
over 1927-28, and three times the aver- 
age net imports for 1922-1926. New 
Zealand, Canada and Australia send us 
most of our imported beef. There have 
also been striking increases in imports 
of canned beef, largely from Argentina. 
During the year just closed, net imports 
reached 45,492,000 pounds, a gain of 
25 per cent over the previous maximum. 
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F. C. ROGERS 


BROKER 
Provisions 








Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 

















WM. M. WARE & CO. 

















TALLOW 
GREASE BROKERS 
ESTABLISHED BOSTON 
1888 Phone Hancock 0293 
ew Tem CHICAGO 


$27 8S. LaSalle St. 


PRODUCE EXCHANGE Phone Harrison 5614 
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Give Each Order Their - 
Personal Attention 






Cash Provisions -Beef - Etc 
Future Provisions - Grain “8 Cotton 


Members Chicago Board of Trade 


Daily Price List Sent on Request 


J.C.Wood & Co. _ 
105 W. Adams Street ———_DROKERS _——“cnicaco 


JOHN H. BURNS CO., Broker 


Export Packing House Products Domestic 
407 afredees Exchange, New York City 
ember New York Produce Exchange 
Cable Address: ‘Jonburns” 
do 





























Ws fake & Company, Jas 


Brokers, Importers and Exporters for the 
Pacific Coast Market 
Provisions, Fats, Oils and all By-Products 


SEATTLE, WASH All Codes PORTLAND, ORE 


emramtentce: 













































H, 0. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Manufacturing 
Piants, Power Installations, Investigations 
1184 Marquette Bidg. 








CHICAGO 











Packing House Products 
Oldest Brokers in Our Line 


Tallow, Grease, Provisions, Oils 
Tankage, Bones, Cracktings, Heg Hair 
Carcass Beef—P. reen Pork 
Boneless Teel Ref. ia—Tenek Pork 

Quick Reliable Service Guaranteed 
Seven Phones 175 W. ore Blvd. 
All Working CHIC. 

Wabash 2604- 5-6- oe ‘a 

















H. PETER HENSCHIEN 


Architect 


1637 Prairie Ave., Chicago, Ill. 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 

















ROBERT J. McLAREN, A'I‘A 
ARCHITECT 
DESIGNING AND SUPERVISING CONSTRUCTION 


— 0 _— 
PACKING PLANTS—COLD STORAGE WAREHOUSES 
1801 Prairie Ave. Chicago, Ill. 




















Main Office 
140 W. Van Buren St. 
CHICAGO, ILL. 
All Codes 


Bie Gc JAMES COMMANTT 


PROVISION BROKERS 


Branch Offices 
148 State St., 
BOSTON, MASS. 


Drovers and Mechanics 
Bank Building, 





Beef, Provisions, Packing House Products, 
Tallows, Greases, Fertilizer Materials, Bone 
Materials, ao, Feeds, Whale Guano 


On request, our complete pro- 
ae fresh meat, packing- 
house products, tallow and 
grease daily market quotation 
sheets will be mailed to any 
member of the trade free of 
charge; also our periodical 


market reports. Austeel'ameriean ae, ceipt of inquiries. 
erage basis. 





We trade in Domestic, Canadian, ~ — 
nd and Sou 


BALTIMORE, MD. 


We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 
telegraphed promptly on re- 














| 





corse ene 





), 1929. 





== 
CHICAGO 





ker 


h Ed.) 























SS. 


iD. 


care 
yers 
nited 
‘ings 

re- 











November 9, 1929. 


THE NATIONAL PROVISIONER 


51 


Chicago Section 


J. H. Scott, of the J. H. Scott Co., 
San Francisco, Calif., animal] feeds, was 


‘a visitor in Chicago recently. 


Robert Sinclair, of T. M. Sinclair & 
Co., Ltd., meat packers, Cedar Rapids, 
Ia., was a recent Chicago visitor. 


Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 28,544 cattle, 5,635 calves, 
72,439 hogs and 31,224 sheep. 


E. P. Gerety, of the Dry Ice Corpo- 
ration, New York City, is spending 
some time in Chicago assisting meat 
packers with their shipping and distri- 
bution problems. 

Rozier D. Oilar, chemical engineer, 
Indianapolis and West Lafayette, Ind., 
was a business visitor in the city this 
week. Mr. Oilar left Chicago for New 
York City from where he sailed for 
Mexico on consulting work. He expects 
to be in Mexico for several months. 


Provision shipments from Chicago 
for the week ended Nov. 2, 1929, with 
comparisons, were as follows: 

Cor. wk., 
Last wk. Prey. wk. 1928. 
Cured meats, Lbs. ..22,091,000 21,471,000 21,736,000 
Fresh meats, lbs. ..42,488,000 41,867,000 40,426,000 
Lard, Ibs. ........15,342,000 10,219,000 12/832,000 


Horace O. Wetmore, who is leaving 
the packing business for other fields 
after several years of success as branch 
house sales manager for Wilson & Co., 
was given evidence of his popularity in 
the Wilson organization by two dinners 
tendered him last week. The first was 
on October 29, when 150 company em- 
ployees gave him a dinner in the com- 
pany restaurant, and presented him 
with a handsome piece of bronze as a 
testimonial. On the evening of Novem- 
ber 1 Wilson branch house district 
managers and other officials dined him 
at the Medinah Athletic Club, and gave 
him a watch and a testimonial engrossed 
on vellum and bearing the signatures 
of the key men of his organization. 

——__——— 

CONSENT DECREE HEARING. 

A further continuance of the hearing 
on the motion of Armour and Com- 
pany and Swift & Company and their 
affiliated firms for a modification of 


the “packers’ consent decree,” has been 
granted by Justice Bailey of the Su- 
preme Court of the District of Colum- 
bia, upon petition of counsel. 

The hearing which was to have taken 
place originally on October 2 was con- 
tinued to November 6 and the most 
recent order sets it for Nov. 14. 

The packing companies have asked 
that the decree be so modified as to 
permit them to engage in the business 
of distributing food products other than 
meat and in the retailing of meat, 
among other things. A motion to dis- 
miss the petition of the packers has 
been filed by the wholesale grocers as- 
sociation, intervenors in the original 
case. No action has been taken by the 
Department of Justice. 











ON THE WAY TO RUSSIA. 
Chas. F. Kamrath (left) of Bloom & 
Kamrath, Chicago, on his way to Russia 
to lay plans for modern packing plants 
for the soviet government. He is accom- 
panied by Mr. Marlow, engineer, and Mrs. 
Marlow. 


The trip was made on the world-record- 
breaking steamship “Bremen.” t was 
Mr. Kamrath’s first Atlantic trip, and he 
reports having a grand time. 


Seat eee 
MADE WILSON SALES HEAD. 


Announcement was made on Novem- 
ber 1 of the appointment of Carl Fowler 
as head of the branch house sales de- 
partment of Wilson & Co. Mr. Fowler 
is one of the best-known sales execu- 
tives in the packing industry. He was 
head of the branch house department 
of the Cudahy Packing Company for 


CARL FOWLER 
Whose appointment is announced this 
week as general branch house sales man- 
ager for Wilson & Co. 





many years, and until he left to engage 
in the packing business for himself. He 
has been on the executive staff of 
Wilson & Co. for some time, and now 
takes charge of the company’s branch 


house sales. 
—_- — 

ALLAN BUILDING NEW PLANT. 

James Allan & Sons, San Francisco, 
Calif., are building a modern four-story, 
concrete and steel meat packing plant 
adjoining the present plant of the com- 
pany at Third st. and Evans ave. 

The new plant will have a capacity 
of 1,000 hogs, 1,500 sheep and lambs 
and 300 cattle weekly. 

On the first floor will be the main 
sales coolers, dressing room and office 
for the U. S. inspectors and a_ ship- 
ping platform 16 ft. wide and 51 ft. 
long, which will connect with the present 
Allan plant platform, making a dock 
for loading almost 100 ft. in length. 
In addition the rough offal room, 74 by 
51 ft., and the edible and non-edible 
charging room for the pressure cookers 
will be on this floor. 

The second floor will have the hold- 
ing pens for small animals, and the 
third floor will contain the slaughter 
killing department of 4 beds for cattle 
and a U. S. Condemned Room detached 
from the main portion of the building 
through a bridge and area way about 
15 feet long. On the fourth floor hog 
killing will be done. 

The basement of this modern plant 
will have an edible by-products proc- 
essing room approximately 17 by 34 ft., 
and an inedible tallow room 29 by 34 ft., 
a boiler and oil storage room and a 
room for the green storage of hides. 

Considerable thought and care have 
been exercised in arranging the various 
departments so that the various op- 
erations and processes can be carried 
on with the least back tracking of prod- 
uct. The most modern equipment ob- 
tainable will be installed. 

———&—_—— 
RETURNS FROM SOUTH AMERICA. 

Norman Allbright of the Allbright- 
Nell Co., manufacturers of meat plant 
and oil mill machinery, returned re- 
cently from a pleasurable and profitable 
business trip in South America, during 
which he visited many cities in Argen- 
tina, Brazil and Uruguay. 

He found conditions generally rather 

slow, in Argentina and Brazil. — In the 
former country there is considerable 
uncertainty regarding the wheat crop. 
Wheat is one of Argentina’s principal 
exports and any conditions which af- 
fect the price or production of this 
crop is reflected in conditions as a 
whole. In ape —_ has been an 
ver production of coffee. : 
j In the meat industry, Mr. Allbright 
said, progress is being made and an 
optimistic attitude maintained. Some 
of the plants were closed at the time 
of his visit and others were preparing 
to close. During the summer some of 
the plants do not operate, and these 
are the ones that are shut down. The 
other plants are operating at their 
usual pace. 
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CASH PRICES. 


Based on actual carlot trading, Thursday, 





Noy. 7, 1929. 
Regular Hams. 
Green. Ss. P 

rere 17% 19 
a RF ES Arey 16% 18 
DIME. nvnnsucdne aes oessae 15% 17% 
MED ESvasersdecupeds cue 15% 17 @ 17% 
EID Nina's din S siicicn testes 58 17 @17% 
SD. stpnnnnd densi > --. 15% @15% 17 
i MP: sc cacssu cess 15% 
BERR TERPS. 20 csrescicces 15% @16 











Ss. P 
184 
18 
17% 
151% 
14% 
14 
13% 
18 
12% 
Picnics. 
Green. &. P. 
eee 13% 15 
| Ses 13 13% 
BN RECs SNE Ss cua sabe 124% 13 
BPE:  wacdnecececsiccesses 2 12 
TB-ES nw ccccecccecccvccces 12 12 
sellies.* 
Green Cured 
Das pusbkessiesksedsve 173 18 
mae necks 16% 17% 
ee ee ee eee 15% 164% 
Nd ti atinke xo np cnt 1414 15% 
14-16 14 1 
BD-2B nic cccvscccccceves 13% 15 
*Square Cut and Seedless. 
D. S. Bellies. 
Clear. Rib 
14-16 12%n 
16-18 .. ‘Reiice sauna “ae 
DD .sb0sseesanewesebace REID 11% 
20-25 . sons esoe00'6 1056 105, 
25-30 ‘aba saseeh 7 10% 
OT BRET ORe 1014 101% 
35-40 . 104, 10% 
nT. <ccee Gace ah tabs eS 10 10 
D. S. Fat Backs 
8-10 R1 
_ ot Bre eee 94 
ee ee 1014 
Ee Eee es ae 11% 
an. etite Ned si keen eee 11h, 
eS 12% 
20-25 12% 
D. S. Rough Ribs 
45-50 
DD. coccevnvcedvesed~ 
65-70 
7 ars eer 
Other D. S. Meats 
Extra short clears 45 1: 
Extra short ribs . 85-45 13 
Regular plates : ‘ §-8 10 
Clear plates A 4-6 gy 
OUR BORE «vic cesiences one 9 








FUTURE PRICES. 


SATURDAY, NOVEMBER 2, 1929. 





Open. High. Low. Close. 
LARD— 
NOV. coo cose wea adil 10.55ax 
Dec. ...10.80 10.80 10.67% 10.67 14ax 
Jan, ...11.32%4 11.35 11.25 11.25a 
MAP. «200 os00 oes owns 11.42%ax 
May ...11.62% 11.67% 11.57% 11.57 4ax 
CLEAR BELLIES— 
NOV. oo cove ote swe 10.50n 
DOC. oes eves eevee —— 10.80ax 
TON. ooo cece oboe pues 11.50ax 
ere ee eece Beco 12.10ax 


MONDAY, NOVEMBER 4, 1929. 











LARD— 
Nov. ...10.40 10. 57% 10.40 10.57% 
Dec. .10.6214-5714 & 10.50 10.6214 
Jan... a1. 12% 11.15b 
Mar. ...11.3214 2214, 11.30b 
May ...11.50 11. 45 11.47% 
CLEAR BELLIES— 
oe ee ee cece ee 10.45ax 
ee ee Shine ones 10.75n 
Jan. oose ° 11.50n 
May ...12.05 12.05 
TUESDAY, NOVEMBER 5, 1929. 
LARD 
Noy, ...10.45 10.57% 10.45 10.57% 
Dec. ...10.57% 10.60 10.47% 10.57% 
Jan. ...11,10 11.10 10.97% 11.0714b 
Mar. ...11.15 11.22% 11.15 11.22%b 
May ...11.40 11.40 11.32% 11.40ax 
CLEAR BELLIES— 
ts) Watiseke eee nese 10.40ax 
Oe. ins aso ne ose 10.70n 
SUM. 20% 2000 TT ceee 11.30ax 
May ...11.82% 11.87% 11.82% 11.8714b 
WEDNESDAY, NOVEMBER 6, 1929. 
LARD— 
Nov. ...10.45 aaa cok 10.45 
Dec. .10.45 10.45 10.40 10.45 
Jan -10.92% 11.0214 10.90 10.92% 
Mar. 72.11.05 11.15 11.05 11.07%4b 
May ...11.27% 11.32% 11.22% 11.27144b 
CLEAR BELLIES— 
Nov. ...10.30 Saas is 10.30ax 
Dec nie ears ions swan 10.60n 
Jan. ...11.15 11.20 5 11.15ax 
May ...11.77% 11.80 11.75 





THURSDAY, NOVEMBER 7, 1929. 














LARD— 
gt PPE oe ike oe 10.47%4b 
Dec. ...10.37% 10.50 10.471%4-50 
Jan. ...10.82% 10.90 10.90b 
Mar, ...10.95 11.02% 11.02% 
May ...11L.17% 11.27% 11.271%4b 
CLEAR BELLIES— 
MOC... skwiodes [she caus 10.30n 
Dec. ...10.60 10.60 10.60 10.60 
Jan, ...11,10 11.10 11.10 11.10 
May 0% eves cons - 11.70ax 
FRIDAY, NOVEMBER §&8, 1929. 

LARD— 
ere be 10.42 as 
Dec, ...10.50 10.50 10.42% 10.42% 
Jan. ...11.00 11.00 214 10.95 
Mar. -11,12% 11.15 2 11.124%4ax 
May ...15.35 11.35 7%— 11.30 
CLEAR BELLIES— 
TT ee ogne 250% 10.25ax 
a a ee 10.60n 
Jan. ...11.10 11.10 
May ...11.70 11.70 

Key: ax, asked; b, bid; n, nominal; = split. 

* 


CUTTING DELIVERY EXPENSES. 


Largely through standardization of 
equipment, a nationally known pro- 
visions company is reported to have re- 
duced its total cost of running a de- 
livery unit from $30.54 per car per week 
in 1920 to $9.70 per car per week i 
1928. This represented 3.51 per cent 
of sales in the latter year, compared 
with 14.8 per cent in 1920. 
Standardization of equipment, it is 
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CHICAGO RETAIL MEATS 


Beef. 


Be ag ended 
ov. 6, 1929. Cor. wk. 1928. 


No. No. No, No. No. No. 
2 8&8 1 


Rib roast, hvy end.35 30 16 35 30 16 
Rib roast, It end...45 35 20 45 
Chuck roast ........ sa Tas? & 
Steaks, round ......590 40 25 55 50 25 
Steaks, sirl. Ist cut.45 40 25 60 45 22 
Steaks, porterhouse..60 45 25 75 45 29 
Steaks, flank 28 
Beef stew, chuck...27 22 15 27 22 17 
Corned briskets, 

boneless .....cce0e 3228 18 o2tlUMM C8 
Corned plates 2 
Corned rumps, bnis..28 22 18 25 22 18 


Good. Com Good. Com 
Hindquarters ........34 380 35 27 
TREB cccccccccees ooeee 30 40 2 
DRSWS cc cccccccccccccdd 15 22 15 
Chops, shoulder ......25 20 25 20 
Chops, rib and loin... 50 25 60 25 
Mutton. 
TABS cccccce sevewessnee we 24 
BtOW .cccccccccccsece 14 ee 10 ee 
Shoulders ......--++ 16 ae 14 
Chops, rib and loin...35 2» 35 








Iains, 8@10 av 28 @30 
Ioins, 10@12 av 26 @28 
Loins, 12@14 av 25 @27 
Loins, 14 and over... p 21 @24 
7A @30 @3 
MERLE OO 18 @20 @23 
Butts ..ccece y @26 
Spareribs .. @22 
BROOMS cc veseccsucdoses ee 7 @l14 
Leaf lard, Raeresoatecsen ° @14 @l4 


30 @35 
22 @24 


Hindquarters 
Forequarters 





BOGS ne ceecvves 4 3s 30 @35 
BECRBIS cn ccccvcccccceces 1¢€ 16 @22 
Shoulders .. 18 @22 
errr rrr @50 
Rib and loin chops.. @50 
BRO .cccccecccccocecccos @ 4 @ 5% 
BOD TRS cccsccccccvocecs @ 2% @ 8 
Bone, per 100 lbs....... 6 @50 @50 
SPRUE GRAB cccccccvccecs . @18 @22 
BIS. saan RIE Wa @16 @21 
DORCOND ccocccccccccccces @12 @12 








CURING MATERIALS. 








Bbls. Sacks. 
Nitrite of soda, l. ¢c. 1. ae - 9% 
Saltpeter, 25 bbl. lots, f.o.b. 
Dbl. refined granulated 5% 
Small crystals ......... 
Medium crystals ...... 
Large crystals ......-. -- 8% 
Dbl. rfd. gran. nitrate of soda. . 38% 8% 
Less than 25 bbl. lots, he more. 
Borie acid, carloads, pwd., bbis..... 8% 8\ 
Crystals to powdered, in bbls., in 

S ton lots OF MOF....cccccccee O% 9% 

In bbls. in less than 5-ton lots.... 8% 9 
Borax, carloads, powdered, in bblis.. 5 4 

In ton lots, gran. or pow., bbls... 5 44% 
Salt— 

Granulated, car lots, per ton, f.o.b. Chi- 

CAMO, DUE ..ccccccccccccscccsvccscsccces 
— carlots, ~ ton, f.o.b. “Chicago, 

BIR cccvesccscceescnssescceoees -. ® 
Rock, carlots, | per “ton; ‘f.0.b. Chicago. ccone Se 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 

WOME co ne secwee shed dcteccedeutsesaae @3.77 
Second sugar, 90 basis............000. None 
Syrup testing 63 and 65 combined su- 

crose and invert, New York........ @ .88 
Standard gran, f.o.b, refiners (2%). @5.% 
Packers curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%........ @4.75 
Packers curing sugar, 250 Ds bags, 

f.o.b. Reserve, La., less 2%.......-. @4.65 








claimed by this company, facilitates the 
control of operating costs, making pos- 
sible the study of difficulties experi- 
enced with a particular type of car, 
with a view to stopping unprofitable ex- 
penses incurred. The company also 
has made a point of selling its salesmen 
on the idea of expense control. 
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; oon tata os < = @31 — sausage RsaPa dee cuteesens 18 Rxten short clears MEATS. 
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av cow aueie Beth staan @l16 © Genoa ‘style Salami ...... we easies @44 een SMOKED near * 
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: Briskets, og Sapaeinieain ai2 It ae de Wadeee seks ndard reg bs. ? a 
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25 @27 Fore navel ends...... @11% eisaniete @42 St con, 6@8 Ibs. +a 20 
a1 @2 a coe ee ae Bologna ae AUSAGE IN OIL G55 No. 1 bee! ham 6@s is: Lip ar ean @31% 
Wh | Sth ies a: dors sa ra et re aa San 
DO Strip loins, No. 2: . @60 arge tins, 1 ny oR sides, 5@9 nog wheat 
2 +h , No. 2 @ . n Bets «cies s¢cciers 6's ” intone 
G22 iol a a 4 @50 —— ake aekeaan eo cases ey ested tom ‘yao Be. Rei rene, sinks on 
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30 @35 aeee eds. -,, @2t af onal! link sausage Ja ec engaging ae Comes: 10mn' 208k. nr ort a seeveceee b 
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30 @35 Bee f Pr @20 , Br aA: =e is ERI Ee ae Prime edibl ANIMAL OILS 
16 @22 Brains roduc AUSAGE MATERIALS. _ ‘ Head pAnygre lard oil... 3 
18 @2 Soarte (RoR: Wi) eaeiscecs _ Regular pork ISAGE MATERIALS vam Booey lp aa 
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ediur <i a etal @2 @ 28 ie woasands............. vee ‘ 4 se ocks ... Reka ssycaee 
14 9% Lamb Prcogig seeee ; tr] @18 a 1 bungs. on sees eae ¢ a. Prime No. 1 vices seeaeeses arenes seses @10% 
iy 9 Lamb rian lh agg Ib. get @33 @ie ae 3 bungs..... see e eee ee ee eeenes 32 @ 3 ) Limo No. 2 oleo ah ted gcse ahah 9%@10 
) Lamb kidneys, er Ib... @ie @33 peda widilés..... ......0cc:. @ 2 ering a 9% 
is idneys, per Ib... a a a ; peton tae wide middies.... oa ood 1.05 Prime oleo Bk gg FOS Sea ka are « 9% 
30 rN 8 hg ct alc 4 » O@ible. ........ Ave 9% 
eany sheep Mutton. es Feny aalcewapne oo. — TALLOWS AND GREAS) @ 9% 
ight shee CRE eh ae 5 ‘ Edible 
b. Chi- ecggey: A . Be @ 8 8/10 Peadn reser engi the GF ae ee eee eee i =. 
oe alaile leavy saddles . @12 @ls 6/8 Epo ey x @1.65 N packers tallow , 45 titre. 4 
hicago, a euAlon .<....-..<s @12 @ = Hog iaateee: teeeeeees Seay caer eS @1.2h No’ 1 tallow, 10% f press savin sWeaee 5 > 9 
a a leavy Stee koe @i6 > ~4 Fr ag vee @ 8% ba 2 tallow, 40% em Se fit ee 7%, @ 8% 
Onsen 8 vues oo eal qs @ ; Narrow pred neg vas, re white grease eens oc arses 61% @ 6% 
: Mutt Re ies sav siecle ( 8 row, special, per 100 yds... Choice white grewse......+eseeeeee eee. 4@ 6% 
Mutton jon viens asislees a = @io agg regular ya “— ar oe Nee B White panne Face eee cray iMe 8% 
Bo oceeee “ 9 B, 2 yas a) - be *, max, € ce 9 See ‘ 
. Mitton stew 2202000000 aiz OT tay ig RS Yellow greases OMS ftitees 2 te th 
; ee meer res per ib... } - @ & ope mel bungs .... » yds HM eo ataneee aes 6%@ 7 4 
° one nds, each........ @ 12 aly a = siaasetstenteceees VEGETABLE 0 sie 64a 6% x 
‘* @i1o0 . n prime t eae ote 2 Cc . 
@ .38 Pork loi Fresh Pork, Etc 4 Small prime Ghent, shot ee eee — cottonseed ofl in t ILS. 
5 @5.% Picnic Awe nae 10 Ibs. ave @23 . Middies aie BS. eee ce ceeee 6 @ wnis ~~ points, nom ay fae. 
8, ae shoulders : “ on Middles ...-+.sceeeeeereveeeeeees 7 “ e, deodorize ag eee so oso oes 1%, we 
e Skinned s ; % @1n% au ae Oren a eee 18 @ 2 Yellow, de zed, in bbls., ¢ tts TU@ 1% 
-s, @4.%5 | rane a hepa serene @ 16” @16 R VINEGAR PICKLED PRO! a > des oon t in bbls cat. nee. @10% 
’ s cos hee v e. “ gg? a eS L 2 
@4.65 Spare ribs eee cess. +74 enapenest teh 200-Ib. bbl. PRODUCTS. et ea. Thy Pisgy BOM a sn +440 2144 rts 
7 Snag Ai Ae ai ripe, 200-Ib, eee eer eneeeers Soy vean, f.0.1 . f.o.b. mills........ 7%, s 
A Sr Oia ae @i4' Pocket honeyc Oi ee Coc Pee Moye 8 50-4 7%@ 8 
: Hocks —_ ee eye ree @ a: % a feet, — bbe: 200-1b. bbl... ceeees *20.00 ee te ne tanks, £.0.b. coast. oy 10 
itates the ee FEES RIES ais Pork tongues, 200-1b. bbl, * rere 15:50 +» C.t.f., Chicago, nom. one H 
king pos os na ls aa nae @i12 Lamb pon ny long B, TERT Te ere ee ‘e nae 4 SPICES e 9% 
4a - RMT icc 5.ck cases @ 4% es, short SEES ‘3 ; (Thes: ¥ 
$ experi- Blade bones .......s000. @i4 BARRELED cut, 200-Ib. bbl.. “s ny e prices are basis f.0.b. Chica 
EP a ae aaa eae @\ Mess PORK AN 00 #.) 
e of car, Kinnevs Ee aeys - + F re regular D BEEF, a te Whole. Ground 
ys, pe vey. 7 y ee eke: See re 3 
fitable ex- Kidneys, per Ib.......... » Hy Yamily back pork, 24 to 34 space ES > goa ST ok Sa roc eoceaeean 26% 30 
any also — pepateeneasnepeats @ 9 Clear back pork, 35 to 45 pieces... eee gees cc cacce seveee ft 18 
sal BE it sks schrees Huta >x @4 Clear plate . 40 to 50 pleces @33.00 Ginge eater as seeeees Seine se 36 
alesmen to Mkek : : i aeeaenes @ 7 Brisket a seate 25 to 35 piec roe es @2 GE pape eae Dae oe 6 8 
: MMR ss as ma @ 7 — DRS eas Grae p raage Nutmeg ...... : ese 4 
a@1o ores PR eres re Mees b Leyeg Pepper, black .. a ‘< 
xtra plate beef, ERS akg ob 229,00 Pepper, Cayenne | 
Whi 633.5 30. Pepper, red ee 88 
20.00 Pepper, white . ‘ ; ; ‘ ; hese es > < 
Te Peer ! 57 











THE NATIONAL PROVISIONER 





November 9, 1929. 


Retail Section 


Knowledge of Competitors’ Methods 
Valuable in Retail Meat Store Operation 


In these days the retail meat 
dealer who crawls into a hole and 
pulls the hole in after him is quite 
likely to be in a hole during his 
business life. 


New ideas and new merchandis- 
ing methods are coming into the 
industry so rapidly these days 
that if a dealer is not alert and 
not on his toes every minute he 
can become a back number before 
he is aware of it. 

Good merchandising ideas are 
where one finds them. They may 
be had from salesmen, the trade 
papers, from business men in 
other lines, from customers and 
from employees. 

But there probably is no better 
source of ideas than the progres- 
sive retailer. He may or may not 
be a competitor. The fact that 
he is using his head to win and 
keep business makes it profitable 
to watch him. Such alertness not 
only pays the particular retailer, 
but if practiced generally would 
benefit the industry as well. 


Meeting Competition 
By Henry Frommes. 


For many years, rivalry between 
meat retailers doing business in the 
same retail trading area has been grow- 
ing constantly more friendly. But in a 
local retail meat trading district which 
presents active and aggressive compe- 
tition, the meat dealer must make the 
methods and ideas of his competitors a 
factor in his own merchandising plans. 

To close one’s eyes to competitors’ 
activities—to be so engrossed in one’s 
operations as to blot out the ways of the 
other fellow—is to play the ostrich. 
Every meat dealer has a distinct and 
important interest in knowing his 
competitor’s business building strategy 
within general limits. Unless he keeps 
so posted he is more or less groping in 
the dark. 

By this, it is not meant that the other 
fellow’s plans or ideas shall be copied 
or even imitated. Nor is it necessary 
to pry into his business or personal 
affairs. All that one needs to know can 
be got “from the outside.” 

Competition Becoming Keener. 

Such information is necessary if 
effective competition is to meet effec- 
tive competition. In other words, if a 
dealer is to keep pace with those who 
are selling against him in the local race 
for trade he must, at least, be as pro- 
gressive as they are. 

And, as meat retailing is getting more 
competitive and progressive each year, 
there certainly is plenty to watch. 


The policy of watching competition 
has been closely followed by one of the 
leading retailers in a rather thickly 
populated district of Chicago. His shop 
must meet an especially stiff competi- 
tive situation. Competitors are using 
the most progressive merchandising, 
advertising and management ideas they 
can find or invent. 

This dealer checks closely the moves 
of competition. The information he 
feels he needs he summed up as follows: 

1. What is being displayed ? 

2. New display appeals. 

3. Price reductions—s pecials and 

sales. 

4. Store rearrangement or enlarge- 

ment. 

5. New items or lines added. 
6. Advertising done. 
7. Improvements in service. 

In no case does he follow the lead of 
his competition to the extent of copy- 
ing, or even imitating their ideas and 
plans. What he endeavors to do is to 
offset their moves with an original one 
of his own; to go competition one better 
if he can. 

Beats Competitors to It. 

For instance, a competitor comes out 
with a special sale involving special 
window and shop display. Maybe he 
gives it some form of simple printed 
advertising. The first dealer counter- 
acts it with a special sale of his own, 
but with an entirely different appeal 
behind it. The competitor makes a spe- 
cial buy of some kind and tells local 
customers about it in every way he can. 











NOVEL STAND ATTRACTS TRADE. 
The increasing competition, bringing 
with it the need for better merchandising 


methods and new ideas to attract and hold 
trade, is not confined to the meat packing 
and retail meat industries. Even the road- 
side stand realizes that it is a merchan- 
dising advantage to adopt methods that 
will place the particular establishment in 
a class by itself. The owner of this 
“pensive pup” roadside stand has suc- 
ceeded in building a novel as well as an 
attractive place. It is situated on a busy 
road in Southern California, and has built 
up a wide reputation for the excellence 
of the foods it serves. 





The dealer in question counteracts it 
with a buy of his own—another item— 
and puts as much, or more, selling 
effort behind it. 

This principle of operation, as a 
matter of fact, is the very heart of 
competitive merchandising. It is a test 
of the competence and ingenuity of two 
or more people engaged in the same 
pursuit and bidding for the trade of the 
same public. It is healthy for all con- 
cerned. 


How shall the dealer post himself 
upon the activities of his competitor in 
a perfectly honest and effective way? 

Where the thing has been done most 
effectively, it has been done on a sys- 
tematic though, to be sure, a casual 
basis. In one instance as follows: 

1.—Two examinations each week of 

competitive windows. 

2.—An occasional call on competitors. 

3.—Watching for their printed adver- 

tising matter. 

4.—Information dropped by mutual 

customers. 

5.—Information given by customers 

won from competition. 
6.—Reports of sales people, required 

to keep posted. 

Competitors Are Friendly. 

Quite recently, this writer was talk- 
ing with an important and progressive 
mid-western retailer in the trade. A 
man walked into the shop casually and 
they greeted each other most cordially. 
The newcomer, it was learned, was an 
important competitor. 

“How’s the window pulling?” asked 
the visitor. 

“Great!” answered the other. 

“Well,” said the competitor, “I’m 
about to spring a good one myself. I’ve 
got a great idea. Just watch for it!” 

It was all said in perfect good nature. 
The talk lasted about ten minutes. Then 
the competitor took a look about the 
shop. As he passed out he said: 

“Run over this week, Jim, I want you 

to see a new display idea I’ve worked 
out.” 
When he had gone this dealer said: 
“Both his trade and mine have grown 
rapidly since we began to get into a 
sort of selling race. We watch each 
other like hawks. Besides, it’s fun and 
it pays.” 

Naturally, no dealer cares to have his 
plans known to his competitor in ad- 
vance of their execution. Nor is it 
necessary. What is of most value in 
this connection is a knowledge of major 
competitor merchandising moves after 
they are made. 


Dealer Must Be Alert. 

For instance, one rival dealer adds a 
side line. The other may feel that he 
must make some move to counteract 
the possible effect of such a wider range 
of trade on his own business. So he 
adds a side line, too, but a different one, 
as a rule. He may even wait to see 
how the other fellow’s side line pays 
out. 

Present-day retail profits in the trade 
come from ideas—selling ideas, mer- 
chandising ideas, buying ideas and 
management ideas. Some dealers have 
a special ability to make their stores 











racts it 
r item— 
selling 


) 28 28 
neart of 
is a test 
y of two 
ne same 
le of the 
all con- 


himself 
etitor in 
way? 
ne most 
1 a sys- 
1 casual 
vs: 


week of 


petitors. 
d adver- 


mutual 
stomers 


required 


ys 

as talk- 
zressive 
ade. A 
ully and 
ordially. 
was an 


asked 


y, “im 
If. I’ve 
r itt’ 

nature. 
s. Then 
‘a the 
ant you 
worked 


r said: 
grown 
into a 

th each 

fun and 


ave his 
in ad- 
r is it 
alue in 
f major 
s after 


adds a 
that he 
nteract 
r range 
So he 
ant one, 
to see 
e pays 


e trade 


3, mer- 
is and 
rs have 
stores 








November 9, 1929. 


more profitable through making them 
more attractive or more interesting. 

The dealer with the most and the best 
ideas is pretty certain to win, every- 
thing else being equal. But an idea that 
will win business in one store may fall 
flat in another. That is one good 
reason why the literal copying or imi- 
tating of competitors’ plans seldom 
pays. The trick lies in finding out what 
the competitor is doing, and matching 
it or going it one better. 

In addition to watching the methods 
of direct competitors, a dealer may 
often profitably check up on more dis- 
tant shops with whom he is not in direct 
competition. An idea that has been 
successfully used several miles distant 
can be used to offset another idea of a 
nearby, direct competitor. One retailer 
drives about his city once every two 
weeks and visits from 10 to 20 stores in 
the trade, making notes of their dis- 
plays, methods, prices and promotion 
ideas. He applies the best of them to 
his own business. He finds that the 
time so spent is profitable. 

Ideas from Distant Cities. 

An Albany, N. Y., dealer goes to 
Boston and New York quite frequently, 
visits as many stores in the trade as he 
can and gets ideas for his own use. He 
finds that he can get much help from 
these distant dealers who are not in 
competition with him at all. 

The result is that he has one of the 
most successful and up-to-date shops in 
the country. 

It has been found that where dealers 
are constantly in the race to steal a 
march on the other fellow, they all 
prosper to a greater degree. You will 
find no shop so uninter*sting or unpro- 
gressive as that one which has little or 
no competition to meet. 

—_—_&—— 
NEWS OF THE RETAILERS. 


Ross & Doll have engaged in the 
meat and grocery business at 19th and 
D sts., Bakersfield, Cal. 

S. B. Staton has opened a meat mar- 
ket at Claremore, Okla. 

Charles Cutter has opened Cutter’s 
Meat Market at Woodward, Okla. 
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J. A. and W. A. Needs have opened 
a meat market at Mound Valley, Okla. 


A new meat market has been opened 
at Olathe, Kan. Chester Magness is the 
owner. 

The Ideal Market, meats, 122 East 
Broadway, Enid, Okla., has just been 
opened by N. J. Abway. 

H. C. Johnson has engaged in the 
meat business at 1341 S. 14th st., New 
Castle, Ind. 

Ray Ellis and Albert Solf have 
— a new meat market at Monroe, 

nd. 

August Greenlund has opened a gro- 
cery and meat market in a new build- 
ing on Seventh st., Seattle, Wash. 

H. D. Lehman has opened a meat and 
grocery business at Howell, Mich. 

Fred Allison has purchased the meat 
market of J. H. Dawson at Arcadia, Ind. 

Ed. Muth has purchased the butcher 
shop of C. W. Sowers at Mansfield, O. 

John Fouch has purchased the Sani- 
tary Market, Orville, O., from Paul 
Bechtol. 

Carl Hanke has opened a sausage 
factory at Iron Mountain, Mich. 

L. H. Schultz has engaged in business 
at Portland, Ore., under the name High- 
way Grocery and Market. 

Hugo Medved has succeeded Medved 
& Dalberg in the ownership of the City 
Meat Market, Nez Perce, Ida. 

Sam Miller has opened a new butcher 
shop in Prosser, Wash. 

The meat business of Blust & Ter 
Maat, Sheboygan Falls, Wis., has been 
taken over by E. H. Blust. 

The ownership of the Mears Meat 
Market, 1411 Washington ave., Racine, 
Wis., has been transferred to the Wis- 
consin Quality Market, and will be un- 
der the management of W. E. O’Neill, 
formerly director of the Cudahy chain 
of retail markets in that locality. 

The C. Minlschmidt meat market, Ap- 
pleton, Wis., has been purchased by 
William Vorbeck. 

George Graf recently opened a meat 
market at 3317 North ave., Milwaukee, 
Wis. 

Sam Hanna has bought the Siegloch 
meat market at Northport, Wash. 
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BASIC RETAILING RULES. 


Know what is in your store. 

Know what is selling. 

aie keep anything that does not 
sell. 

These three basic rules for retailers 
were laid down by a representative of 
the Commerce Division of the U. S. De- 
partment of Commerce at a joint meet- 
ing of Baltimore retailers and whole- 
salers held recently. 

Every grocery store studied in con- 
nection with the Department’s food dis- 
tribution study in Louisville was found 
to require closer adherence to these 
three rules. The speaker pointed out 
that there is no way of knowing what 
is in a store except by inventory—fre- 
quent, detailed, and accurate. To know 
what is selling, stock control records 
are necessary, and to eliminate non- 
sellers requires courage in ruthlessly 
weeding out shelf-warmers. 

A critical attitude on the part of re- 
tailers, it was pointed out, does not 
prevent giving new items a trial, but 
does prevent keeping indefinitely items 
which, when given a chance, fail to 
produce profitable sales in a reason- 
able time. 

Besides service policies and store ar- 
rangement, profitable pricing was men- 
tioned as a significant factor in better 
retailing. Loss leaders, it was stated, 
are beginning to be recognized as an 
expensive form of advertising, and even 
many chain stores are coming to insist 
that every commodity they handle shall 
bear its own proportion of the cost of 
distribution. The importance was 
stressed of emphasizing the bargains 
an independent retail store provides, 
thus meeting the price emphasis com- 
petition of the chains. 


— 
How are retail cutting tests made? 


Ask THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, III. 
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AN ADVERTISING SERVICE THAT WILL BE HELPFUL TO RETAIL MEAT DEALERS. 
The National Live Stock and Meat Board recently instituted a new service for retail meat dealers in the form of newspaper 


advertising copy. 
ads. 


In the past two months the Board has issued two series of advertisements, each series comprised of eight 


Pictured here is the second series, which became available only recently. All of the ads are seven inches deep. Seven of 


them are one column wide and one is two columns. 


Space is left for the insertion of “specials” and the market name. 


Mats of these ads are being supplied to retailers upon request to the National Live Stock and Meat Board, 407 S. Dearborn 


St., Chicago. 








NEW YORK NEWS NOTES. 

Robert B. Neff, assistant to G. J. 
Edwards, Swift & Company, central 
office, is spending a week in Chicago. 

Hiram Black, assistant secretary Ar- 
mour and Company, Chicago, spent a 
few days in New York during the past 
week. 

B. F. McCarthy, local representative 
of the U. S. Bureau of Agricultural 
Economics, spent a short vacation at 
Atlantic City. 


L. M. Tolman, vice president of the 
United Chemical & Organic Products 
Co. visited New York for several days 
during the past week. 


Trunz Pork Stores, Inc., announce 
the opening of their thirty-seventh 
store, at 8108 Roosevelt ave., Jackson 
Heights, Long Island. 


To expedite their telegraphic com- 
munications, Adolf Gobel, Inc., have 
had a Western Union Simplex machine 
installed in their Manhattan branch. 

After spending considerable time in 
New York, F. H. Knief of the executive 
department, Wilson & Co., Chicago, re- 
turned to the western office the middle 
of last week. 


Chicago visitors to Swift & Company 
during the past week have been A. L 
Jewell, of the branch house department, 
and R. R. Kortz, of the branch house 
provision department. 

The following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poultry 
and game seized and destroyed in the 
City of New York during the week 
ended November 2, 1929: Meat—Brook- 
lyn, 66 lbs.; Manhattan, 804 lbs.; total, 
870 Ibs. Fish—Brooklyn, 10 lbs.; Man- 
hattan, 40 Ibs.; total, 50 Ibs. Poultry 
and Game—Manhattan, 285 Ibs. 

cee NS 


AMONG RETAIL MEAT DEALERS. 


Mrs. Frank Kunkel, an active mem- 
ber of the Ladies’ Auxiliary and wife 
of the past president of the Washington 
Heights Branch passed away suddenly 
last Sunday morning. Mrs. Kunkel was 
operated upon several times while in 
the Memorial Hospital early in October. 
Services were conducted at her late 
home, 3344 Ft. Independence street, 
Bronx, Tuesday evening and the funeral 
took place on Wednesday morning. A 
large delegation of the Ladies Auxiliary 
was present. In addition to her hus- 
band, Mrs. Kunkel is survived by her 
son, daughter-in-law and grandchild. 


At the meeting of the South Brook- 
lyn Branch on Tuesday evening of this 
week William Wolk of the Food Dis- 
tributors, Inc., was a visitor and gave a 
talk on its operations. A report on 
the Butcher’s Mutual Casualty Co. of 
New York created much interest, and 
satisfaction among the members. Ar- 
rangements have been made for the ex- 
amination of employers and employees 
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for health cards. This will take place 
at the meeting on Tuesday, November 
19th. 


A special meeting of the Ladies’ 
Auxiliary was held at the Hotel Mc- 
Alpin on last Wednesday to complete 
the arrangements for the theatre party 
on Monday evening, November 11th at 
the Majestic Theatre. Mrs. Charles 
Hembdt and Mrs. Oscar Schaefer are 
the hostesses. Mrs. Gus Fernquist, 
wife of the secretary, Jamaica Branch, 
and Mrs. Petersen, also of Jamaica, 
have become members. 


Lester Kirschbaum, chairman of the 
annual dinner-dance, reports very sat- 
isfactory receipts of reservations from 
members of the different branches as 
well as from many of the friends of 
the retailers among the wholesalers 
and other supply houses. The commit- 
tee, at its recent meeting, definitely 
decided on the souvenirs for the ladies. 


or 


TRANSPARENT VISCOSE PAPER. 


The Sylvania Industrial Corporation, 
incorporated last April with an author- 
ized capitalization of 450,000 shares of 
common stock of no par value, is headed 
by Dr. Roger N. Wallach, former vice- 
president of the Grasselli Dyestuff Cor- 
poration. It has acquired a tract of 
land of over 100 acres near Fredericks- 
burg, Va., on the Rappahannock river, 
on which a modern plant, comprising 
power plant and a number of manufac- 
turing buildings, is being constructed. 

Sylvania has entered into a working 
agreement with the Belgian Societe In- 
dustrielle de la Cellulose for the exclu- 
sive rights to their patents and proc- 
esses for the North American continent. 

Now Sylvania announces the acquisi- 
tion of the business of Birn & Wachen- 
heim, well known throughout the paper 
trade, and pioneers in the introduction 
in this country of transparent viscose 
paper. Sylvania is thereby establish- 
ing an immediate contact with the con- 
suming trade several months prior to 
marketing their own production, by 
continuing for the time being to import 
the product under the well-known 
trade-mark “Fenestra,” and by taking 
over the Birn & Wachenheim sales and 
office staff. 


a 


DEFINES TALLOW FOR TARIFF. 


A definition of low grade tallow as 
any animal fat with a titer test of 40 
degs. C. or above has been given out 
by the U. S. Bureau of Customs. The 
ruling was made at request of the col- 
lector of customs at Philadelphia, Pa., 
concerning importations of low grade 
tallow into that city by one firm. 

The Bureau referred to an investiga- 
tion made in 1924 concerning the im- 
portation of brown grease at Buffalo, 
N. Y. At that time a number of lead- 
ing meat packers and soap manufac- 
turers stated that the trade sanctions 
the use of the term “tallow” to cover 
all inedible fats from packinghouse and 
butchers’ waste, even when containing 
a large enough proportion of hog waste 
or grease to reduce the titer to form 40 
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degs. to 40.5 degs. C., and regardless of 
color, odor or rancidity. 

The collector of customs was there- 
fore instructed to assess such importa- 
tions as “tallow,” dutiable at 4c per 
lb. under the 1922 tariff if testing 40 
degs. or over, but if testing below this 
to assess as “other fats not specially 
provided for,” dutiable at 20 per cent 


ad valorem. 
re oe 
NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 


Nov. 2, 1929, with comparisons: 
Week Cor. 
ended Prev. week, 
Westn, drsed. mts. Nov. 2. week. 1928. 
Steers, carcasses.... 10,122% 17,746 6,481 
Cows, carcasses..... 914 922 969 
Bulls, carcasses..... 98 165 30 
Veals, carcasses..... 10,741 10,365 9,752 
Lambs, carcasses.... 26,358 29,313 28,347 
Mutton, carcasses. . 2,667 2,866 3,966 
Beef cuts, lbs....... 381,300 594,620 485,555 


Pork cuts, Ibs. . 
Local slaughters: 


. -2,023,897 1,836,522 1,458,282 





Cattle 9,324 8,531 10,547 

Calves 14,822 12,347 13,291 

Hogs 57,368 58.835 67,555 

Sheep 70,085 59,528 68,533 
+ ge - 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended Nov. 2, 1929: 


Week Cor. 

ended Prev. week, 

Western dressed meats: Nov. 2. week. 1928, 

Steers, carcasses ...... 2,334 2,402 2,288 

Cows, carcasses ...... 1,140 867 1,251 

Bulls, carcasses ...... 312 388 426 

Veals, carcasses ...... 1,298 1,562 1,791 

Lambs, carcasses .... 10,840 12,256 18, en 
Mutton, carcasses ..... 1,435 1,097 

PMEK, TR, coscecevcees 621,414 550,735 4st, ia 


Iocal slaughters: 


1,599 1,582 
1,738 2,095 
19,520 20,832 
5,826 5,790 





BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under federal and 
city inspection at Boston for the week 
ended Nov. 2, 1929, with comparisons: 


Week Cor. 
ended Prev. week, 
Western dressed meats: Nov. 2. week. 1928. 
Steers, carcasses ...... 2,598 2,780 2,260 
Cows, carcasses ...... 2,134 1 538 2,322 
Bulls, carcasses ...... 41 20 24 
Veals, carcasses ...... 804 1,097 1,415 
Lambs, carcasses ..... 18,154 18,672 18,446 
Mutton, carcasses ..... 955 2,615 1,318 
SE, ES eahevecsn ase +++. 889,177 558,125 
Local slaughters: 
a re ee 1,870 1,875 
ae ree 2,086 1,781 
Sr ee 11,760 12,222 
EE a 185 7,053 5,78 





MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at New York for the week 
ended No. 2, 1929, according to the 
U.S. Bureau of Agricultural Economics: 


Point of 
origin. Commodity. Amount. 
OCOMBGR—BaO0R occcscccccccssccccccses 3,201 Ibs. 





Canada—Sausage ......... 410 Ibs 
Canada—Meat products" ae . 268 Ibs. 
Canada—Beef cuts ...... eee ++ 18,550 Ibs. 
Canada—Pork loine .........e.ceeeeees 453 Ibs. 


Canada—Quarters of beef..........+++. 
Czecho-Slovakia—Ham ° 
Czecho-Slovakia—Salami 
England—Bacon ......+...... . 
Germany—Ham .........csecececcccece 
Germany—Sausage ........cccceececees 
Holland—Ham ...... ape ‘ 
Holland—Sausage ... 
Ireland—Ham ....... er a's 
TrelaM€—BACOn 2.0 cccccccccccccccvcecs 
EN ere 
Italy—Sausage ....ccccsseesessees ° 
Paraguay—Canned corned beef 
Uruguay—Canned corned beef 





6, 361 Ibs. 
29 Ibs. 

















Wit 


| i 





1929. 


lless of 


there- 
nporta- 
be per 
‘ing 40 
yw this 
ecially 
er cent 


IES. 
meats 

ral in- 

: ended 


Cor. 
week, 
1928. 

6,481 
969 


30 

9,752 
28,347 
3,966 
485,555 
1,458,282 


10,547 
13,291 
67,555 
68,533 


»LIES. 


meats 
ty and 
hia for 


Cor. 
week, 
1928, 
2,288 
1,251 
} 426 
1,791 
} = «13,711 


1,712 
) 447,471 


1,582 
2,095 
) 20,832 
] 5,790 


10mics: 


Amount. 

3,201 Ibs. 
410 Ibs. 
268 Lbs. 

8,550 Ibs. 
453 Ibs. 
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ropameneere nom seaaieeaamanemeneenaananaal 


Stockinette Service Station 


Beef Ham Sheep 
BAG §S 











All kinds of Stockinette Bags and fing us be yes wont to — and 

- the weight and we'll gladly rec- 
Cloth for covering meat. Call on ommend the best for the purpose. 
us if you have special problems. No obligation. 

Prices, Quality and Service RIGHT 
Write Today 
Wynantskill Mfg. Co., Troy, N. Y. 
Fred K. Higbie Supply Co., Rep., 35 E. Wacker Drive, Chicago John H. Burns Co., Rep., 407 Produce Exchange, N. Y. C. 




















> a 
| I “The ‘King of ‘Nitrates? 
. ’ 





Double Refined 


Nitrate of Soda 








and 
Nitrate of Potash 
(Saltpetre) 








Evangeline Brand 


Log Cabin Sausage Seasoning 


Write for sample. Taste tells the Tale 
We operate the largest electric and steam er Pepper Plant in the 
RTINVILLE, nig 


het INSURE the best possible results in curing, use 
REX BRAND DOUBLE-REFINED NITRATE 
OF SODA or our Nitrate of Potash. It is especially 


} } Mh Ler LA.—Where the richest QUALITY adapted for packers and is extensively used by mem- 
Evangeline Pepper & Food Products bers of the Institute of American Meat Packers. 
St. Martinville, La., U. 8. A. Established 1912 Complies with the Bureau of Animal Industry require- 





ments. Write for prices. 


THOMSON & T AYLOR Immediate Deliveries 


A: — te Stauffer Chemical Company 


420 Lexington Ave., New York City 
Box 158, Calumet City, Ill. 











Spices for Meat Packers 


CHICAGO, ILLINOIS 





























The Stockinet Smoking Process 


Saves Labor, Trimmings, Shrinkage 


Smoke Your Meats in Stockinets and Get Uniformity, 
Sanitation, SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write. or Phone 


THOMAS F. KEELEY, Licensor, 516 E. 28th St., Chicago. Phone Calumet 0349 

















— 





eee 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
$12.25@13.00 
9.50@12.25 
6.25@ 7.75 
6.00@ 9.00 


Steers, 

Steers, medium 

Cows, common and medium 
Bulls, cutter-medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE SHEEP AND LAMBS. 


$12.75@13.50 
11.00@12.75 
8.50@11.00 
4.50@ 6.50 


$15.50@18.00 
12.00@15.50 


Lambs, good to choice 
Lambs, medium 
Lambs, common 
Ewes, medium to choice 


LIVE HOGS. 


Hogs, 160-210 Ubs.......ccccccsccees ~ 
Hogs, medium * oce i 
Hogs, 120 Ibs. 

Roughs 

Good Roughs 


DRESSED HOGS. 


Hogs, heavy 
Hogs, 180 Ibs. 
Pigs, 80 lbs. 
Pigs, 80-140 Ibs. 


DRESSED BEEF. 
CITY DRESSED. 
Choice, native heavy ..... eesececeee20%y@27 


Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs..........+-- x 
Native choice ae | 400@600 Ibs.. .2 
Good to choice heifers. 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


@10% 
@10% 
@10.00 
@ 9.00 
@ 9.25 


Deleomes 

Rolls, reg., 6@8 Ibs. avg. 
Rolls, reg., 4@6 lbs. avg 
Tenderloins, 4@6 Ibs. avg 
Tenderloins, 5@6 Ibs. avg 
Shoulder clods 


DRESSED VEAL AND CALF. 


Prime veal @30 
Good +o choice veal @26 
Med. to common veal @21 
Good to choice calves @22 
Med, to common calves @18 


DRESSED SHEEP AND — 


Lambs, prime ° o+2-28 @2 
Lambs, good . -23 @2 
Sheep, good .. 3 @ 14 
Sheep, medium @10 


FRESH PORK CUTS. 

Pork loins, fresh, Western, 10@12 Ibs. .: 
Pork tenderloins, fresh 55 
Pork tenderloins, frozen 
Shoulders, city, 10@12 Ibs. 
Shoulders, Western, 10@12 lbs. 
Butts, boneless, Western 
Butts, regular, Western................ 2 
Hams, Western, fresh, 10@12 lbs. avg. 
Hams, city, fresh, 6@10 lbs. avg 24 
Picnic hams, Western, fresh, 6@8 Ibs. 

average 1 
Pork trimmings, extra lean 
Pork trimmings, regular, 50% 
Spareribs, fresh 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg. .............08- 23 @24 
Hams, 10@12 Ibs. avg........-.ees00- 23% @23"% 
Hams, 12@14 Ibs. avg 29 
Picnics, 4@6 lbs. avg... 
Picnics, 6@8 lbs. avg. 
Rollettes, 6@8 Ibs. avg 
Beef tongue, light .... 
Beef tongue, heavy 

Bacon, boneless, Western... . 
Bacon, boneless, city 
Pickled bellies, 8@10 Ibs. 


FANCY MEATS. 


Fresh steer tongues, untrimmed.... 
Fresh steer tongues, l. c. trm’d.... 
Sweetbreads, bee 

Sweetbreads, 

Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtails 

Beef hanging tenders 

Lamb fries 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pair 


Shop fat 

Breast fat 
Edible suet 
Cond. suet 


GREEN CALFSKINS. 


5-9 9'4- 13% a5 14 14 18 * up 
Prime No. 1 veals. .19 40 3.65 
Prime No, 2 veals..17 s 5 2. 15 3. 40 
Buttermilk No, 1....16 185 2.06 .... 
Buttermilk No, : 100 180. ...: 
Branded Gruby - 1.00 1.20 1.85 
Number 3 —At Value—————— 


@44% 
@4i 

@38% 
@ 3614 


Creamery, extra (92 score).........+.++ 

Creamery, firsts (88 to 89 score)........39 
Creamery, seconds (84 to 87 score)......3 
Creamery, lower grades............es000 3f 


EGGS. 
(Mixed colors.) 
Extras, dozen 
Mxtra irate, GS... .cccscoscccsccosveces 49 
Firsts, doz. 
Checks 


LIVE POULTRY. 


Fowls, colored, per lb. via express...... @30 
Fowls, Leghorn, fancy @23 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 lbs. to dozen, Ib...31 @34 
Western, 48 to 54 lbs. to dozen, Ib...28 @30 
Western, 43 to 47 lbs. to dozen, Ib...26 @28 
Western, 36 to 42 lbs. to dozen, 1b...25 @27 
Western, 30 to 35 lbs. to dozen, lb...24 @25 

Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs. to dozen, Ib... @35 
Western, 48 to 54 Ibs. to dozen, lb... @31 
Western, 43 to 47 lbs. to dozen, lb... @29 
Western, 36 to 42 lbs. to dozen, Ib... @28 
Western, 30 to 35 Ibs. dozen, Ib...26 @27 

Ducks— 

Long Island, per lb 23 

Turkeys— 

Argentine, young toms, 14-16 lbs 
Argentine, young hens, 10 lbs. up 34 

Squabs— 

White, ungraded, per Ib 50 @60 
Chickens, fryers—fresh—12 to box—prime to fcy.: 
Western, 36@42 lbs., per lb @31 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs., per Ib.........84 @35 
Western, 48 to 54 Ibs., per Ib......... 30 os 

Western, 43 to 47 lbs., per lb 


—— on 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Oct. 31, 1929: 

Oct. 25 26 2 29 30 31 
Chicago ..44 48% 4: 41 40 41 
N. Y¥. ....45% 45% ! 48% 42% 44 
Boston ...45% 45% i 44 43 43 
Phila. ....46%4 46% 444%, 48% 45 

Wholesale prices of carlots—fresh centralized 
butter—90 score at Chicago: 

42% 42% 2% 40% 40 40 

Receipts of butter by cities (tubs): 

WK. to Last -——Since Jan. 1—~- 
Oct. 31. year. 1929. 1928, 

31,209 24,330 2,829,580 2,689,827 
. 46,918 41,163 3,159,002 

10,537 11,148 1,018,107 

13,031 12,370 10,783 993,192 


Total eae 100,665 87,424 8,029,881 


Cold storage movement (Ibs.): 


@26 
@40 


Prev. 

week, 
28,366 
46,594 
13,335 


~—e- 
% a 


Sy 
Phila. 


Same 
week-day 
last year. 
16 786,833 
14,115,855 

8,732,018 
5,262,895 


44,897,601 


Out 
Oct. 31. 
305,233 
211,211 
103,910 
65,314 


685,668 


On hand 
Nov. 1. 


3,571,287 


In 
Oct. 31. 
Chicago ... 79,816 
New York.. 86,074 
Boston .... 5,120 
Phila. ..... 71,083 


Total .. .242,093 


5,540,700 
55,979,349 
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FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, delivered 
per 100 Ibs. 


Ammonium sulphate, double 
per 100 Ibs. f.a.s. New Y 
Blood, dried, 15-16% per unit 
4 a, dried, 11% ammonia 10% 
P. L. f.0.b. fish factory........ 3.95 & 10¢ 


wid bed foreign, 13@14% cnc 
nia, 10% B. P. L. 


Fish scrap, acidulated, 6% ammonia, 
8% A. P. A., f.0.b. fish factory.. 
Soda Nitrate, in bags, 100 Ibs. spot.. 


Tankage, ground, 10% enna 2? 
15% B. P. L. k 


Tankage, unground, 


"8.50 & 50c 
@ 2.u 


9@10% ammo.. 


Phosphates. 
Foreign bone meal, steamed, 8 and 50 
bags, per ton c.i.f... 
Bone meal, raw, 4% and 50 bags, 
per t 
Acid phosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


Potash. 
Manure salt, 20% bulk, per ton..... 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton. 
Sulphate in bags, basis 90%, per ton 
Beef. 
50% unground 
60% unground 


Meat Scraps, Ground. 


4.25 & 10¢ 


@27.00 
@36.50 
@ 9.50 


@12.50 
@ 9.10 
@36.75 
@47.75 


Cracklings, 
Cracklings, 


@ 1.00 
@ 1.10 


@65.00 © 
@75.00 
" BONES, HOOFS AND HORNS. 


“_—~y Pgh. bones, avg. 48 to 50 lbs., 


. r 100 

lack or striped hoofs, r to 

White hoofs, per ton 4 a 

Thigh bones, avg. 85 to 90 lbs., 
eces 


~ fe 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Nov. 2, 1929, 
are officially reported by the U. s. 
Bureau of Agricultural Economics as 
follows: 

Cattle. 
Jersey City .. . 4,968 
Central Union ...... 2,773 
New York 


Calves. Hogs. Sheep, 
9,478 2,326 14,298) 
1,282 497 15,176 
2,224 27,22 9,997) 
39,471; 
57,218 
69,954 


Total 
Previous week 
Two weeks ago 


12,984 
12,649 
11,959 


30,050 
30,630 
29,952 











Lincoln Farms Products 
Corporation 


Collectors and Renderers of 


Bones PAT skins 


Manufacturer of Poultry Feeds 
Office: 407 E, 3ist St. 
NEW YORK CITY 
Phone: Caledonia 0114-0124 
Factory: Fisk St., Jersey City, N. J. 


oe 


Emil Kohn, Inc. 
Calfskins 


Specialists in skins of quality on 
consignment. Results talk! Infor- 
mation gladly furnished. 

Office and Warehouse 

407 East 31st St., 

NEW YORK, N. Y. 

Caledonia 0113-0114 






































